PF CHANG’S 
OFFICIAL WORK BOOK RECIPES 


Compiled by James Burlander 


If you enjoy, save, repost or send this... 


DONATIONS ACCEPTED: 


Venmo / CashApp: JamesBurlander 


PF. CUANGS 


Sauces, soups, broths, oils and dressings 


——trinced fresh ganic | wp 7 


Procedure: 
1. In an 8-quart CAMBRO container, mix all ingredients thoroughly (until sugar is dissolved and all spices are 
incorporated). 
2. Identify with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


2 GALLONS - MEASURING CUPS (1 CUP, 1 - BBQ RIBS APPETIZER 
QUART) 
DATE OF - MEASURING SPOONS 
EXPIRY - WEIGH OF OUNCES 
HAND MIXER 
3DAYS - SPATULA 
CAMBRO 8-QUART 


PREPARATIO CONTAINER WITH LID 
N TIME 


15 MINUTES 


Confidential information: PFChang's China Bistro ARGENTINA e 11/01/12 1°2 


PF. CHANGS 


ASIAN CREOLE 


Sauces, soups, broths, oils and dressings 


FOR 2 SERVINGS OF 10 OZ. each 


Guantiy 
0 
02 


SALT (medium-fine salt) 


COARSE GROUND BLACK PEPPER 


Procedure: 
1. Cut all the vegetables in brunoise (except the ginger, which must be grated) and place them in a bowl. Chop 
the cilantro and add it to the bowl. 
2. Add the rest of the ingredients, mix and taste the seasoning. 
3. Arrange the preparation in a 1/6 GN. Refrigerate. 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


ASIAN MARINATED NEW YORK STRIP - SAUCE AND MARINADE 


o o ngis O e o f Outi 
18 
100% sesame ol [Fluid ounces (f-oz) | 6 | 


Fluid ounces (floz) 
Water S Fomes o [2 
Fluid ounces (foz) | 3 
[Wie part of chopped green onon | Oz | ? | 


Procedure: 
1. On a cutting board, cut only the white part of the green onion and bell pepper to a width of 1/8” to 1/4”. 
2. Ina 1/6 plastic container, whisk and mix all ingredients until sugar has dissolved. 
3. Identify it with name and date, and refrigerate. 


PRODUCES TOOLS NEEDED IT'S USED IN... 


5 CUPS 
-WHITE OR GREEN CUTTING | - ASIAN MARINATED NEW 
(27 STEAKS) | BOARD YORK STRIP STEAK 


DATE OF - BUTCHER KNIFE, GLOVES | -ASIAN MARINATED NEW 
EXPIRY AND CUT PROOF GLOVES YORK STRIP STEAK SAUCE 


- MEASURING CUP (1 CUP) 
3 DAYS - WEIGH OF OUNCES 
- HAND MIXER 
PREPARATIO) ~ SPATULA 
N TIME - PAN WITH 1/6 LID 
10 MINUTES 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


granulated black pepper 
minced rehydrated garlic 
Ketchup 


Ingredients 


Procedure: 
1. In 8-quart Cambro container, whisk together ketchup, soy sauce, Mushrooms soy sauce, 3 quarts water and 
sugar. 

In a dry wok, over medium heat, heat the pepper to release the aromas. 

Add the garlic and stir to incorporate for Bao Syang. 

Add contents to a CAMBRO container and mix well. 

Bring to a boil and cook over low heat for 5 minutes. 

In a small mixing bowl, combine the cornstarch and water and mix well until all lumps are gone. 

Add that mixture to the simmering liquid, mix well, and bring the liquid to a boil. 

Return sauce to Cambro 8-quart container. 

Let cool, label with name and date, and refrigerate. 


PRODUCES TOOLS NEEDED IT'S USED IN... 


- WOK AND LADLE - LEMON PEPPER 
CSAVART VORDER} MEASURING CUPS SHRIMP 
(1 CUP, 1 QUART) 


GALLON, AND 1 GALLON) 
DATE OF EXPIRY 7 WHISKHANDBOOK 
SPATULA 


3 DAYS - CONTAINERC AMBRO 
8-QUART 
PREPARATION TIME WITH CAP 


45 MINUTES 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


BLENDED SESAME OIL (Mixture of Sesame Oil) 


ingredients [Unit [Quantity 

100% pure sesame oil 
C lon 
Procedure: 


1. Whisk the oils in a 22-quart CAMBRO container. 
2. Cover, label with name and date, and store at room temperature. 


- VARIOUS RECIPES 
5 GALLON - MEASURING - A FINISHING OILFOR ALL DISHES 
CUP (1 GALLON) COOKED IN THE WOK, EXCEPT*: 
DATE OF - LONG HAND MIXER 
-  CAMBRODE 22-QUART FRIED RICE 
CONTAINER WITH LID SWEET & SOUR 
HONEY DISHES 
BBQ RIB APPETIZER 
PREPARATION DYNAMITE SHRIMP 
BUDDHA'S FEAST STEAMED 


CHANG'S CHICKEN NOODLE SOUP 

CHENGDU LAMB 

CRISPY GREEN BEANS 

OOLONG SEABASS 

ORANGE PEEL DISHES 

SALT & PEPPER CALAMARI 

SHRIMP WITH CANDIED WALNUTS 
10 MINUTES SPICY PRAWNS 

CHILEAN SALMON STEAMED 

WOK SEARED LAMB 

* = THESE DISHES COULD STILL CONTAIN 

SESAME OIL! 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


CHANG'S SAUCE 
[Ingredients | Unt [| Quantity | 
Procedure: 


1. Combine sugar and vinegar in a CAMBRO 8-quart container. 

2. Using a hand mixer, mix thoroughly. 

3. Bring to a simmer in wok, remove from heat immediately, and pour mixture back into CAMBRO 8- 

quart container. 

4. Let cool, label with name and date, and refrigerate. It must be at or below 41 degrees for 4 hours or less. 
Hot products must be cooled in metal containers at the top of the cooler. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


5 QUARTS -  CAMBRO CONTAINER 8 CHANG'S SPICY CHICKEN 
QUARTS WITH GARLIC NOODLES 


DATE OF TOP SICHUAN BEEF 
EXPIRY - HAND MIXER HUNAN-STYLE HOT FISH 


- WOK AND LADLE CARMELO'S CHILLI SAUCE 
1 DAY -  BOWLMETER (1 SWEET GINGER SOY 
GALLON) MANDARIN CHICKEN 
TIME OF 
PREPARATION 
15 MINUTES 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


ingredients hit | wrote J 


A 
or a 


Procedure: 

Combine white pepper and sugar in a large mixing bowl. 
Combine all liquids in a 22-quart CAMBRO container. 
Whisk the dry ingredients into the liquid ingredients. 
Divide contents evenly among two Cambro 8-quart pans. 
. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


4 GALLON . 
-LARGE MIXING BOWL -chicken LETTUCE 
(256 SERVINGS - HAND MIXER WRAPS 


DATE OF - MEASURING SPOONS 
EXPIRY - MEASURING CUP 


(1 GALLON) 
2 DAYS - CAMBRO 22-QUART 
CONTAINER 
PREPARATION | - TWO 8-QUART 
TIME CAMBRO TRAYS WITH LIDS 
15 MINUTES 
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PF. CHANGS 


CHILI BEAN SAUCE 


Sauces, soups, broths, oils and dressings 


Ingredients | Unit | WholePortion | Half Portion | Quarter | 
| Michiuwine | o | e J 3 | %5 | 


Oooo ü we S w S o y 8 o 2 


Procedure: 

In a clean, hot medium wok, pour 2 Tbsp. of wok oil in a circular shape. 

Add the garlic and chili paste, and fry while stirring to get Bao Syang. 

Add Ground Bean Sauce and chee hou sauce, and fry while stirring for 10 seconds. 
Add Michiu cooking wine, white vinegar, sugar, 9 cups water, and Sichuan sauce. 
Bring to a boil and cook over low heat for 3 minutes. 

In a small mixing bowl, combine the cornstarch and water and mix well until smooth. 
Add that mixture to the simmering liquid, mix well, and bring the liquid back to a boil. 
Transfer to a CAMBRO 8-quart container. 

Let cool, label with name and date, and refrigerate. Must be at or below 41 degrees F for 4 hours or less. Hot 
products must be cooled in metal containers at the top of the cooler. 


PRODUCES TOOLS NEEDED IT'S USED IN... 


8 QUARTERS - WOK AND LADLE -  JUMPAND 
GALLON - MEASURING SPOONS PEPPER 
(125 ORDERS) | - | MEASURING CUPS (1 CUP AND 1 CALAMARI 
DATE QUART) 


EXPIRATION - MEDIUM HAND MIXER 
3DAYS - RUBBER SPATULA 
TIME OF -  CAMBRO 8-QUART CONTAINER WITH 


PREPARATION 
45 MINUTES - SMALL MIXING BOWL 


TIMER 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


CHILI OIL 


ingredients hit [whole J 
TOO% pure sesame ol 


o soo o o CCC 
[rincedrehydrated gaio | o o o o 
— mmedfeshgnr | o o a o 


Procedure: 
Note: This is a Gluten Free sauce (gluten free), therefore you must follow the protocol for the preparation of this recipe. 
1. Cut the black beans on a cutting board. 
2. Combine all ingredients in stock pot and place on burners in pantry. 
e DO NOT USE THE WOK OR WOK BURNERS IN THE BACK AREAS OF THE KITCHEN. 
3. Use a deep fryer thermometer and leave it in the oil during preparation. 
4. Let the ingredients in the pot come to a temp. 92°C (200°F) to 105°C (225°F), stirring occasionally. 
5. Cook ata temp. from 92°C (200°F) to 105°C (225°F) for 10 minutes. Make sure the temp. do not exceed 
105°C (225°F). 
6. Then increase the temp. at 120°C (250°F). When the temp. reaches 120°C (250°F), set the timer to 5 
minutes. Cook over low heat for 5 minutes. Turn off the burner. 
7. Remove pot from burner and let sit overnight. Do not cover it. Condensation ruins this recipe. 
8. After standing overnight, filter chile oil through a paper cone into a 22-quart CAMBRO container. 
° If the oil looks cloudy, or turns cloudy, reheat the Chilli oil to 250°F (120°C) to remove the 
cloudiness. 
9. Label with name and date, cover and store at room temperature. 
10. After two weeks, you can reheat the oil at 250°F (120°C) for 5 minutes, cool it down, and use it again 
for another two weeks. DO NOT MIX OLD AND NEW PRODUCTS! 


PRODUCES TOOLS NEEDED IT'S USED IN... 


- HAND MIXER 
3.5 GALLON =- WHITE OR GREEN CUTTING BOARD - SERVER 
- BUTCHER KNIFE, GLOVES AND CUT THREESOME 


DATE PROOF GLOVES POTSTICKER 
EXPIRATION - STAINLESS STEEL BROTH SAUCE 


POT - _ HONEY SHRIMP / 
1 WEEK - THERMOMETER CHICKEN 
- TIMER - ORANGE PEEL 


é MEASURING CUPS (1 CUP, 2 DISHES 
TIME OF QUARTS AND 1 GALLON) - WOK CHARRED 
PREPARATION | - CONE-SHAPED FILTERS BEEF 


- METAL STRAINER - CHENGDU LAMB 
- RUBBER SPATULA - CHENGDU LAMB 

- CAMBRO 22-QUART MARINATED 
CONTAINER WITH LID 
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PF. CHANGS 


CHOW FUN SAUCE 


Sauces, soups, broths, oils and dressings 


ingredients [Unit f whe | Ha | 


| Cup | 9 | 


Procedure: 
1. Combine all ingredients in a 4-quart CAMBRO plastic container. 
2. Beat well. 
3. Identify it with name and date, and refrigerate. 


PRODUCES 
3.5 QUARTS OER i 
MEASURING CUPS (1 CUP, 2 
QUARTS) - 
SPATULA 
CAMBRO 4-QUART : 


DATE 
EXPIRATION 


CONTAINER WITH LID 


3 DAYS 


TIME OF 
PREPARATION 


10 MINUTES 
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0.75 
3 fl. oz. 


TOOLSNECESSARY IT'S USED IN... 


SWEET GINGER SOY 


SAUCE 


CHILEAN STEAMED 
SALMON SAUCE 
WOK CHARRED BEEF 


PF. CUANGS 


Sauces, soups, broths, oils and dressings 


Procedure 

1. Leave the butter to pomade point 

2. Add all the ingredients to the hobart mixer, help yourself with the spatula to incorporate all the ingredients 
well, the volume of the preparation will increase by 25%. The consistency should be whipped butter. Beat 
approximately 3 to 5 minutes on medium speed. 
Transfer to a plastic GN 1/6. film. The lard can be fried for more than 30 days. 
4. Label and refrigerate. 


PERFORMANCE TOOLSNECESSARY IT'S USED ON ... 


17.5 ORDERS | - KNIFE, PLASTIC GLOVES AND - GRILLED SALMON 
CUTTING GLOVE 
- CUTTING BOARD 


LIFETIME - ZESTER 


w 


3DAYS - MIXERHOBART 
-GN PLASTIC 
| PREPTIME |} MEASURING SPOON 


90 MINUTES 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


CITRUS MUSTARD (SLAW) DRESSING 


e T A 
Fluid ounces (foz) 
freshly squeezed orange juice | Fluid ounces fl.oz) | 1 _| 


Fluid ounces (fl. oz. 
finely choppedlemonpeel | Part, | 2 | 


Procedure: 
1. Wash the lemons and oranges before cutting them in half. 
2. Squeeze the fruits and strain the juice. Strain the pulp and seeds before measuring. 


3. In a large mixing bowl, whisk all ingredients until fully incorporated. 
4. Place in a 1/6 plastic tray. 
5. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 
1.5 QUARTS | _ WHITE OR GREEN CUTTING BOARD | - CABBAGE SLAW FOR 
- BUTCHER KNIFE, GLOVES AND CUT | RIBS AND SIDES 
DATE OF PROOF GLOVES - SICHUAN 
EXPIRY - JUICER AND STRAINER CHICKEN 


- HAND MIXER FLATBREAD 
3 DAYS - MEASURING CUPS (1 CUP, 1 QUART) 
- FRUIT GRATER 


PREPARATIO | - MEASURING SPOONS 
N TIME - LARGE MIXING BOWL 


- OUNCE SCALE 

- RUBBER SPATULA 

- 1/6 PLASTIC TRAY WITH LID 
20 MINUTES 
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PF. CUHANGS 


Sauces, soups, broths, oils and dressings 


COCONUT CURRY SAUCE 


Ingredients _ mt | Quantity | 
Coconut milk 8 cans = 14 cups 
Z. 
ra 


Water | Fi ounces (oz) [Oe | 


Procedure: 
1. Shake coconut milk well before use. Scrape all contents out of the can and include any cream/solids that 
remain on the top or bottom of the can. 
Combine all ingredients (except cornstarch and water) and mix well with a hand mixer. 
Add to wok and bring to a boil. 
Mix the water and cornstarch in a small bowl. 
When the curry sauce has come to a boil, add the cornstarch mixture and return to a boil to thicken. 
Transfer to a Cambro 8-quart pan. Let cool properly. 
Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


5 QUARTS - HAND MIXER - COCONUT CURRY 
- MEASURING CUPS (1 CUP AND VEGETABLES 
(27 ORDERS) 2 QUARTS) 


- OUNCE SCALE 
sae - RUBBER SPATULA 
- CAMBRO 8-QUART PAN WITH 


LID 
SPANS - SMALL MIXING BOWL 
TIME OF - WOK AND LADLE 
PREPARATION 
15 MINUTES 
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PF. CUHANGS 


Sauces, soups, broths, oils and dressings 


CORNSTARCH SLURRY (CORN STARCH MIX) 
medens | Unt f whole [Halt] 
BENDE 


| First step: | ooo 
| ü Waer — | Quat | 6 | 3 | 
| Cornstarch | Pounds | 9 | 45 | 
Second step: E a 
First Step Corn Starch Mix v, 
Procedure: 
First step 


1. In a clean 22 quart CAMBRO container, add 6 quarts of water. 
2. Slowly add 9 pounds of cornstarch and mix thoroughly with a long hand mixer. 


Second step 
1. In a clean wok, add 2.5 quarts of water and 1 cup of the cornstarch mixture you made in the first step. 


2. Bring to a boil while stirring constantly with a hand whisk. 


Third step 
1. When the 2.5 quarts of water and 1 cup of cornstarch mixture have come to a boil, combine with 
ingredients from step 1 and whisk well. 
2. Transfer to two 8-quart Cambro pans. 
3. Let cool, label with name and date, and refrigerate. Must be at or below 41 degrees F for 4 hours or less. Hot 
products must be cooled in metal containers at the top of the cooler. 


TOOLSNECESSARY IT'S USED IN... 


HAND MIXER - 
- MEASURING CUPS (1 CUP AND DISHESPREPA 
1 GALLON) RED IN THE WOK 


WEIGHT OF POUNDS 
SPATULA 
- CAMBRO 22-QUART 
CONTAINER 
- TWO 8-QUART CAMBRO 
TRAYS WITH LIDS 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


CRISPY GREEN BEAN SAUCE 


Ingredients | Ut | 
Japanese Style Mayonnaise 


7 
Í 


Procedure: 
1. On a cutting board, thinly slice just the green part of the onion into 1/16” rings. 
2. Combine all ingredients in a large mixing bowl. Mix well. 
3. Transfer to a 4-quart CAMBRO plastic container. 
4. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


2.5 QUARTS 
(40 ORDERS) - GREEN OR WHITE CUTTING - CRISPY GREEN 
BOARD BEANS 


DATE OF - BUTCHER KNIFE, GLOVES 
EXPIRY AND CUT PROOF GLOVES 


- HAND MIXER 
3 DAYS - MEASURING CUPS (1 CUP, 2 
QUARTS) 


PREPARATIO! `- MEASURING SPOONS 
N TIME - WEIGH OF OUNCES 


- SPATULA 
-  CAMBRO 4-QUART 
15 MINUTES CONTAINER WITH LID 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


DARK SAUCE 

ingredients [Unit | uay O 
| First step: | o y O 
Water (Boiling!) 
chicken bouillon powder 
Second step: ooo o y O 
Oyster Sauce 

Procedure: 

First step 


1. Bring water to a boil in a wok and measure out 2.5 quarts 

2. Add boiling water to a 22-quart CAMBRO container. 

3. Add the chicken bouillon base powder and mix well with a long hand whisk. 
4. Add the sugar and mix well with along hand mixer. 


Second step 
1. Add the remaining ingredients. 
2. Combine all ingredients and beat well to incorporate. 
3. Transfer to three 8-quart Cambro containers. 
4. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


- HAND MIXER MONGOLIAN BEEF 
3.75 GALLON < MEASURING CUP ALMOND & CASHEW 
QUARTS AND 1 GALLON) CHICKEN 


DATE - RUBBER SPATULA - SICHUAN BEEF 
EXPIRATION | - CAMBRO 22-QUART | - BEEF WITH BROCCOLI 


CONTAINER -  DANDAN NOODLES 
- THREE 8-QUART CAMBRO | - DOUBLE PAN 
TRAYS WITH LIDS FRIED NOODLES 
TIME OF FRIED RICE 
GINGER CHICKEN 
LO MEIN 
PEPPER STEAK 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


Procedure: 
1. In alarge mixing bowl, whisk all ingredients well. 
2. Transfer to a 2-quart CAMBRO container. 
3. Identify it with name and date, and refrigerate. 


PRODUCES 
2 QUARTS 

- HAND MIXER DYNAMITE SHRIMP 
(32 ORDERS) - MEASURING CUP 

DATE (1-QUART) 
EXPIRATION - MEASURING SPOONS 
SPATULA 
- CAMBRO 2-QUART 
CONTAINER WITH LID 


15 MINUTES 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


Procedure: 
1. This soup is GLUTEN FREE and should be treated the same as all other gluten free dishes. Use your 
GLUTEN-FREE wok, a clean ladle, and all sauces, vegetables, etc. They MUST come from their replacement 
containers to help minimize contamination from other ingredients. Consult your chef before preparation! 

Make a “Wonton Broth’ recipe** (Do not add sesame oil!). 

Add the Oyster Sauce, just the white part of the onion, and the carrots. 

Cook over low heat for 10 seconds. 

Mix cornstarch and water well. 

Add mixture to soup and bring to a boil; then, lower the temperature so that it cooks over low heat. 

"Throw" the eggs into the soup and let them sink in; then make them "bloom". 

Turn off wok burner and transfer to a bain-marie. 

. Add the sesame oil and mix. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


6 QUARTS 
- GLUTEN-FREE WOK - EGGDROP SOUP 
(32 cups 6 OZ) AND LADLE 
DATE - MEASURING CUP (1 CUP) 
EXPIRATION - WEIGH OF OUNCES 
- MEASURING SPOONS 
1 SHIFT - SPATULA 
TIME OF - BAIN-MARIE WITH COVER 
PREPARATION 
30 MINUTES 
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PF. CUHANGS 


EGG ROLL - SAUCE 


Sauces, soups, broths, oils and dressings 


Sweet & Sour Sauce - 
a 


Procedure: 
1. Place both sauces in a 1/6 metal pan and whisk together. 
2. Keep them warm on the Pantry line, next to the Sweet & Sour Sauce. 


bier al [OSW ieee 
S 


1 QUART 
(12 ORDERS) - MEASURING CUP (1 CUP) EGGROLLS 
- METAL TRAY 


DATE OF 1/6 WITH LID 
EXPIRY - HAND MIXER 


3 DAYS 


PREPARATION 
TIME 
5 MINUTES 
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PF. CUANGS 


FRY BATTER (SHAKE / MIX FOR FRIES) 


Sauces, soups, broths, oils and dressings 


ee | w o E 
~ w o to 
| Comstarch | Pous | 6 | 3 | 
O y Ow ë ws S| wo i S 


[Seu ticatonae [tte s 
op [6s | 3 


Procedure: 
1. Put a22-quart Cambro with water and ice in the Chili Blast 
2. Combine all dry ingredients in Hobart mixer and mix well on low speed with the balloon (whipping 
attachment). 
3. Add the previously strained water to the Hobart mixer, the final measurement should be equivalent to two gallons. 
4. Add the eggs carefully to the mixer. 
5. Mix at medium speed for 3 minutes (or until smooth). 
6 
7 
8 


. Add the oil in a stream (to emulsify) and mix for an additional 2 minutes. 
. Transfer to 3 8-quart containers. 
Identify it with name and date, and refrigerate. 


TOOLS NEEDED IT'S USED IN... 


HOBART MIXER = HONEY CHICKEN & 
- HOBART BLENDER SHAKE SHRIMP 
ATTACHMENT - SWEET & SOUR PORK & 
- HAND MIXER CHICKEN 
WEIGHT OF POUNDS i CRISPY GREEN BEANS 
LARGE MIXING BOWL - DYNAMITESHRIMP 


MEASURING CUP (1 GALLON) 
MEASURING SPOONS 
SPATULA 
- CAMBRO 22-QUART 
CONTAINER WITH LID 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


GINGER DRESSING 
— ngedets O ë O Omt f Ouaiy | H | 
Rewer — | Fudomesfoz) | 6 | 3 —'| 
Honey | Fluid ounces (f.oz) | 4 | 2 | 

Procedure: 

1. Wash the lemons and cut them in half on the cutting board. 

2. Squeeze the lemons and strain the juice before measuring. 

3. Combine all ingredients (except oil) in a blender and puree until smooth. 

4. Little by little, pour in the oil while the blender is running. 

5. Transfer to a 2-quart CAMBRO container. 

6. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


8 CUPS 
- WHITE OR GREEN CUTTING -chicken CHOPPED 
(32 ORDERS) | BOARD SALAD 


DATE OF - BUTCHER KNIFE, GLOVES 
EXPIRY AND CUT PROOF GLOVES 


- JUICER AND STRAINER 
3 DAYS - MEASURING CUPS (1 CUP, 1 
QUART) 


PREPARATIO| ~ BLENDER 
N TIME - VEGETABLE PEELER 


- MEASURING SPOONS 
- WEIGH OF OUNCES 
- SPATULA 

30 MINUTES | _ — CAMBRO 2-QUART 
CONTAINER WITH LID 


Confidential information: PFChang's China Bistro ARGENTINA e 11/01/12 1°21 


PF. CHANGS 


GINGER GARLIC OIL 


Sauces, soups, broths, oils and dressings 


ingredients C Unt [Quantity 
minced fresh garlic | Cp | 3 | 
Chopped fresh ginger | Cp | 3 | 


3 
Medium-fine salt | Cu | % | 


Procedure: 
1. Combine all ingredients in a 4-quart CAMBRO container. Beat well. 
2. Identify it with name and date, and refrigerate. 


PRODUCES TOOLS NEEDED IT'S USED IN... 


2.5 QUARTS - HAND MIXER - MUSHROOMS IDE 
-MEASURING CUP (1 CUP -ASIAN MARINATED 


DATE OF AND 1 QUART) LOIN 
EXPIRY -RUBBER SPATULA 


3 

3 

— ee ë ol 
o | 5 

4 


-  -CAMBRO 4-QUART 
3 DAYS CONTAINER WITH LID 
PREPARATIO 
N TIME 
10 MINUTES 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


Procedure: 

1. In a container combine the Hot Water and Sugar Dissolve well. 
2. Add the remaining ingredients and mix well. 

3. Transfer to a plastic container. 

4. Chill product to -40° F. 

5. Lid, Label and Refrigerate. 
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PF. CUANGS 


HONEY SAUCE 


Sauces, soups, broths, oils and dressings 


[_ngredients Unit ay 
ed chilies a A 
[minced rehydrated gae | Oo | s | 


o Sugar Quart | 6 
Michiu cooking wine | Quart | 
White vinegar | at | 


Procedure: 
1. In a hot brew wok (or 2 woks on the line), pour 2 Tbsp. of clean oil for wok in a circular shape and quickly 
brown the whole dry chili over very high heat until they get a mahogany color. 
2. Add the garlic and fry while stirring to get Bao Syang. 
Add remaining ingredients (except vinegar) and beat well. 
Cook until sugar has dissolved. Carefully pour into a 22-quart CAMBRO container. 
Add vinegar. 
Transfer to a CAMBRO 8-quart container. 
7. Let cool in the CHILI BLAST, label with name and date, and refrigerate. Must be at or below 41 degrees 
F for 4 hours or less. Hot products must be cooled in metal containers at the top of the cooler. 
8. Let this sauce sit overnight for the flavors to fully mature. (Must be allowed to cool for a 
minimum of 3.5 hours) 
9. Before using this sauce, strain the entire portion FIRST.Remove all the peppers and garlic from the sauce. 


5 GALLON - WOK AND LADLE 
(100 ORDERS) - WEIGH OF OUNCES - HONEY CHICKEN 
- MEASURING SPOONS - HONEY SHRIMP 
EXPIRATION - MEASURING CUP (1 GALLON) 
SPATULA 


oom Pe & 


3 DAYS -  CAMBRO 22-QUART 
TIME OF CONTAINER 
PREPARATION - LONG HAND MIXER 
THREE 8-QUART CAMBRO 
30 MINUTES TRAYS WITH LIDS 
STRAINER 
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PF. CHANGS 


Sauces, soups, broths, oils and dressings 


HOISIN SAUCE 

ingredients [Unit [whole | Haf | 
y 
Procedure: 


1. Using a hand mixer, thoroughly mix ingredients in a 4-quart CAMBRO container. 
2. Identify it with name and date, and refrigerate. 


PRODUCES | TOOLS NEEDED IT'S USED IN... 


3 QUARTS - HAND MIXER -PREPARATION OF THE 
- MEASURING CUP (1 | “MU SHU” 


DATE OF BOWL) : VEGGIE LETTUCE 
EXPIRY - SPATULA WRAP SAUCE 


-CONTAINER - ASIAN BBQ SAUCE 
3 DAYS 4-QUART CAMBRO WITH - CHENGDULAMB 
COVER 
TIME OF 
PREPARATION 
10 MINUTES 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


HOT AND SOUR SOUP 


o a o e 
C chicken bowonponder | o 


10 
%2 
0 


oz 
oz 
oz 
oz 
Black mushroom strips, 1⁄2” to 1” thick cuts v 


Bamboo shoot strips, thick cuts of 
pA to {” 


Fresh beaten eggs 
Sesame Oil Blend 2 
soft tofu cubes 


White vinegar Fluid ounces (f oz.) 
Gun dah eh vfs) [ae E E E 


Procedure: 
1. Ona cutting board, cut the bamboo and mushrooms into %" to 1" strips. 
2. Pour the 4 quarts of water into a wok and bring to a boil. 
3. Meanwhile, place vinegar, tofu cubes (see images of cutting techniques on next page), and sesame 
oil mixture in a 7.25-quart water bath. 
4. Fill the wok with 3 ladles of broth and parboil the chicken strips. When the chicken strips have cooked 
through, drain them and cut them in half. 
5. Add the bamboo strips and mushrooms to the broth. Simmer for 10 seconds and strain. 
6. In a medium mixing bowl, combine the cornstarch with the water 
7. In another medium mixing bowl, crack and beat the eggs. 
8. When the water begins to boil, add the chicken bouillon powder and white pepper. Mix thoroughly. 
9. Add the soy sauce and the Mushrooms soy sauces. 
10. Add the poached chicken strips, bamboo shoots, and black mushrooms. 
11. Bring back to a boil at a slow temperature. DO NOT LEAVE THESE INGREDIENTS IN THE BOILING FOR 
ALONG PERIOD, OR YOU WILL OVERCOOK THEM. 
12. Add the cornstarch mixture. Bring to a rapid boil, then lower heat to simmer. 
13. While simmering, "fling" the eggs over the surface of the soup. By "throwing" them, they will sink and 
then "bloom" on the surface. Wiggle slightly at the end. 
14. Carefully pour the soup into the bain-marie. Carefully "lift" ingredients and stir to combine. 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


Procedure: 
1. Pour the vinegar and half the water into a Hobart mixing bowl. 
2. Place the mustard powder in the mixing bowl. 
3. Using the whisk attachment, mix ingredients on low speed until fully combined. 
4. Gradually add the remaining water. 
5. Turn off mixer and scrape mixture down sides of bowl with spatula. 
6. Turn mixer back on to low speed and mix until smooth. 
7. Repeat procedures #5 and #6 two more times. 
8. Transfer to a CAMBRO 8-quart container. 
9. This sauce could thicken over time. If it thickens, add water. The consistency should be creamy to pour, but 
not too runny. 
10. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


8 QUARTS -HOBART MIXER - SERVER TRIO 
-SHAKE ACCESSORY - MUSTARD VINAIGRETTE 


DATE OF HOBART MIXER - SESAME MUSTARD SAUCE 
EXPIRY - CUPS METERS (2CUPS AND 1_ | - SWEET MUSTARD SAUCE 


GALLON) - EGG ROLL SAUCE 
- CAMBRO CONTAINER OF 8 
TIME OF QUARTS WITH LID 


30 MINUTES 
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PF. CUANGS 


Sauces, soups, broths, oils and dressings 


JAPANESE STYLE MAYONNAISE 


e 


D a 
CO Rewe | Fudomesto) | 6 | 3 | 
[mete powder E A A 


Procedure: 
1. In alarge mixing bowl, combine all ingredients well using a hand mixer. 
2. Transfer to a CAMBRO 8-quart container. The mayonnaise will turn yellow after a few hours. It's fine 
and acceptable to use right away. 
3. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY T'S USED IN... 


1 GALLON 
- MEASURING CUPS (1 CUP AND - DYNAMITE SHRIMP SAUCE 
1 GALLON) - CANDIED SHRIMP & 


koni - LARGE MIXING BOWL WALNUT SAUCE 
- HAND MIXER 


5 DAYS - SPATULA 
-  CAMBRO 8-QUART 
PREPARATIO | CONTAINER 
N TIME 
15 MINUTES 
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PF. CHANGS 


KUNG PAO SAUCE 
Tr gredients rit rote at 
o 


Fists O OOO S SSO pd 
chicken bouillon powder 


Sugar 


Sauces, soups, broths, oils and dressings 


Second step: 


oe E 
| Soysauce | Quart, | 


~a 
Thirdstep: | 
e S A E S 


Procedure: 
1. On a cutting board, cut the "root" off the green onions and discard. Tap lightly with the side of the cleaver. 
Bring water to a boil in a wok and measure out 2.5 quarts. 
Add the chicken bouillon powder and mix well with a hand mixer. 
Add the sugar and mix well with a hand mixer. 
Add the remaining ingredients. 
Combine all ingredients and beat well. 
Add the chives. 
Transfer to a CAMBRO 8-quart container. 
. Identify it with name and date, and refrigerate. 


PRODUCES TOOLSNECESSARY IT'S USED IN... 


4.5 GALLONS - GREEN OR WHITE CUTTING - KUNG PAO DISHES 
BOARD - ORANGE PEEL DISHES 


DATE OF - BUTCHER KNIFE, GLOVES - HOT-FISH 
EXPIRY AND CUT PROOF GLOVES - SESAME CHICKEN SAUCE 


- HAND MIXER - WOK CHARRED BEEF 
3 DAYS - MEASURING CUP (2 QUARTS | - CHENGDU LAMB 
AND 1 GALLON) - MANDARIN CHICKEN 


TIME OF - SPATULA 
PREPARATION | - CAMBRO 22-QUARTER 


CONTAINER 
- THREE 8-QUART CAMBRO 
30 MINUTES | TRAYS WITH LID 
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purposeful 
recipes 


We believe in letting our 
food tell the stories of 
the culture and heritage 
.behind every dish. Our 


fi recipes are purposefully 


simple, featuring a 
“4 few, clean ingredients 
{i selected for their flavor 
“and nutritional benefits. 


traditional 
techniques 


We believe in the 
simple, time-honored 
tradition of wok cooking 
- a 2,000-year old 
technique that uses a 
700-degree flame to | 
preserve the nutritional 
value and bring out 
the flavor of each 
ingredient. 


PF CUANGS. 


made with HEART. served with HONOR. 


This is the food philosophy that we live by. Our chefs celebrate the cultures that 
inspire us by using real, whole ingredients, recipes crafted with purpose, traditional 
cooking techniques, and food served with honor. Every day. In every restaurant. — 


served = |. 
with honor | 


Our scratch-cooking 
techniques allow us.. 
to honor the land, the 
seeds, the farmers, the 
. cultures, and you, with 
every dish, drink, and 
dessert we create. 


UNIQUE INGREDIENTS 


ASIAN COOKING TRADITIONALLY INCLUDES MANY INGREDIENTS THAT ARE 
NOT OFTEN USED IN EUROPEAN & AMERICAN COOKING. AT P.F. CHANG’S, 

WE EMBRACE THESE INGREDIENTS AND USE THEM IN NEW, UNIQUE WAYS TO 
ENHANCE OUR FOOD AND BRING FRESH FLAVORS TO OUR GUESTS. 


J 


FRUITS & VEGETABLES = 9 


BAMBOO SHOOTS 
BEAN SPROUTS A young, tender, 
Crisp, tender sprouts ivory colored shoot 
of germinated mung of an Asian plant. It 
beans and seeds. Used is crunchy with a mild 
primarily to add texture flavor and used to add ™ 
to dishes. texture to dishes. 


BRUSSELS SPROUTS BLACK BEANS 
Round sprout like (CHINESE) 

buds that grow ona A fermented and 
Stalk. Brussels sprouts salted black soy bean. 7 
are a member of the 
cabbage family and 
look like baby cabbage 


EDAMAME 

Literally translated in 
Japanese, edamame 
means twig bean (eda 
= twig, mame = bean). 
These soybeans are 


NAPA CABBAGE often steamed in the 
h A A large leafy cabbage. i pod and are a popular 
ğ It gives a very strong, side dish in Japan. 
KAG almost bitter flavor to Remember, don't eat 
RENN Chinese cooking the pod! 


SNAP PEAS 

The snap pea is an 
edible-pod pea with 
thin pod walls. It is eaten 
whole, with both the 
seeds and the pod, while 
still unripe. 


Ņ AS AC 5 5 5 J 5 


A T. 
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TAMARIND 

A pod-like fruit with a 
sweet and sour flavor. 
We use this in the form 
of a paste to adda 
tangy component to 
some of our sauces. 


EGGPLANT (CHINESE) 
Much smaller than 
European eggplant, this 
tends to be very sweet 
and tender. They are light 
purple to purple black in 
color and are relatively 
seedless. 


SICHUAN PRESERVED 
VEGETABLES 

Finely minced pickled 
Chinese radishes. This 
spice adds depth and 
heat to dishes 
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WATER CHESTNUTS 

A water plant that 
grows in Southeast Asia. 
It is crisp, juicy, and mild 
in flavor. These are used 
to add texture anda 
“crunch” to dishes. 


FRESNO PEPPERS 

A red chili pepper that 
becomes hotter with 
maturity. 


MUSHROOMS 


SHIITAKE MUSHROOMS 


to dishes. 


WOODEARMUSHROOMS 
Referred to as Woodear 
Mushroom because of 
the shape resembling 

an ear. Also known as 
black fungus. 


NOODLES 


EGG NOODLES 
A round noodle made 
of flour and eggs. 


STREET NOODLES 
These noodles are 
made from rice pound- 
ed into flour. They are 


Black mushroom caps that are usually dried and wrinkled in 
appearance. We soak them in hot water to re-hydrate and add flavor 


thin, round and opaque. 


PAD THAI NOODLES 
These noodles are 
made from rice 
pounded into flour. 
They are thin, flat and 
opaque. 


RAMEN NOODLE 
Ramen is a Japanese 
dish. It consists of 
Chinese-style wheat 
noodles served ina 
meat or fish-based 
broth, often flavored 
with soy sauce or miso. 


UNIQUE INGREDIENTS 


Also known as bean curd, tofu is a food made by coagulating soy milk and then 


Pressing the resulting curds into soft white blocks. 


FIVE SPICE TOFU 

A dense tofu flavored with a 
mixture of five spices used 
primarily in Chinese cuisine. 
While there are variations, a 
common mix of Five Spice 
seasoning is star anise, 
Chinese cinnamon, cloves, 
Sichuan pepper, and fennel. 


SILKEN TOFU 

This softer textured tofu 
is often fried on the 
outside for texture and 
can be substituted for 
meat in many dishes. 


ASPICES & HERBS = 


CILANTRO 

Also known as Chinese 
or Mexican parsley, this 
is an herb which gives 
a very bitter flavor. 


GINGER (FRESH) 

An Asian root that 
grows underground, 
which gives a very 
distinct, almost spicy 
flavor to Asian cuisine. 


SCALLIONS/GREENONION 
A type of onion with 
hollow green leaves and 

a milder taste than most 
onions. 
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CHILI PEPPER PODS 
Whole, small, dried 

red chilies that are 
deep red and fiery hot. 
We use them in many 
dishes — always warn 
your Guests to watch 
out for them! 


GINGER (PICKLED) 
Thinly sliced ginger 
marinated in vinegar 
and sugar; often 
served with sushi. Can 
be red (pink) or yellow/ 
orange. 


WASABI 

A Japanese plant with 
a thick green root 
that tastes like strong 
horseradish. It’s often 
made into a paste and 
served with sushi. 


GINGER (RED) 

A traditional Chinese 
condiment. Essentially a 
candied ginger which is 
both bitter and sweet. 


GOCHUJANG 
(go-choo-jang) 

A spicy Korean chili 
paste, made from chili 
peppers, sticky rice, fer- 
mented soybeans and 
salt. The chili peppers 
add heat, the sticky rice 
a little sweetness, and 
the fermented soybeans 
add umami. 


TUMERIC 

Root of a tropical plant 
related to ginger. It 

has a bitter flavor and 

is always used in curry 
preparations. Tumeric is 
also uded to add color. 


BROWN RICE 

Whole grain rice. It has 
a mild, nutty flavor and 
tends to be chewier and 
more nutritious than 
white rice. 


WHITE RICE 

Milled rice that has 
had its husk, bran and 
germ removed. 


GINGER (CANDIED) 
Candied aldo called 
“crystallized”, ginger is 
fragrant and spicy to the 
taste, yellow, chewy, and 
lightly coated with sugar. 


THAI BASIL 

A green leaf-like herb 
with a purple hue that 
has a distinct flavor. This 
has a sharper flavor than 
traditional basil. 


STAR ANISE 

Spice used in cooking 
and cocktails. It is a 
Small star-shaped seed 
with a distinct black 
licorice flavor. 


SUSHI RICE 

Rice which is typically 

a short-grained, white 
Japanese rice. It is 
usually mixed with 
sugar, salt and rice 
vinegar and commonly 
used to make sushi. 


KANIKAMA 

Kanikama is a mix of 
starch and white fish, 
flavored and packaged 
to resemble crab 
meat. It is a common 
ingredient in many 
sushi rolls. 


MISO PASTE 

A high protein 
fermented food paste 
consisting of soybeans, 
salt and usually grain 
such as barley or rice. 
It ranges in taste from 
salty to sweet. 


POTATO STARCH 

We use potato starch 
in our cooking to 
protect the protein 
from the intense 

heat of the oil. Its 
consistency allows the 
sauce to better adhere 
to the protein and 
come alive in the dish. 
Potato starched dishes 
have a crisp texture. 


WRAPPERS 

Made from flour, water, 
egg, and salt. Different 
forms and sizes of 
wrappers are used to 
make our Dim Sum 
items. 


UNIQUE INGREDIENTS 


MASAGO 

The roe, the egg of 
Capelin, an Atlantic 
Arctic fish. This is 
used to add different 
dimensions to a sushi 
roll. 


NORI PAPER 

Nori is a seaweed 
having a mildly sweet, 
salty taste. It is dried 
and used in sushi. 


RICE STICKS 

Thin, dry rice noodles 
that puff up when 
cooked in hot oil. They 
are thin and opaque, 
and add texture to 
dishes like our Chang's 
Lettuce Wraps. 


UNIQUE INGREDIENTS 


ORANGE BLOSSOM 
HONEY 

We've sourced honey 
of the orange blossom 
varietal from our friends 


tequilana and Agave at Nature Nate’s, the - 

salmiana. Agave syrup Is leader in raw, unfiltered g 

sweeter than honey. honey. Orange Blossom 
Honey comes primarily 


| from flowers of the A 
orange blossoms from 
orange trees. 


AGAVE NECTAR "A 
Agave nectar is a al 
sweetener produced 
from several species of 
agave, including Agave 


E TEMPURA 
Various seafood or 
vegetables are dipped 


PRAWN (JUMBO SHRIMP) 
b A large, freshwater shrimp 
that comes 15 or fewer to in a light batter and fried 
a pound. Also known as > xX í to create this traditional 
jumbo shrimp. Japenese dish. 


WOK RECIPE CARDS 


BEEF WITH BROCOLLI PF. CUANGS 
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DRAHMA PLATES NATIONAL MENU PLATING 


PLATE 1 PLATE 2 ROUND COUPE BOWL 


TAKE OUT PLATING 


LARGE 2 COMPARTMENT BOX 


TOTAL COOK TIME QUALITY CONTROL POINTS 


COOKING METHOD 


OIL VELVET - 300°F 


EL 
DRAHMA FULL 
CATERING INGREDIENTS INSTRUCTIONS 
PLATE # SIZE 


e Beef is completely coated with the sauce with no “gummy” appearance. 
e No Excess sauce pooling on the bottom of the plate 
e Dish should appear glossy. 


Place the Broccoli Florets into a Wok Strainer Basket and place into the stock 
pot with boiling water. Allow to blanch for 70 - 80 seconds or until tender, 
bright green and vibrant. Drain well. 


Heat a wok onto high heat until lightly smoking. Add the wok oil into the wok 


Using the Wok Ladle, gently slide the beef from the Drahma Plate into the Oil. 
Using the wok ladle, gently tap the beef in the oil 3 - 4 times to separate by 
pushing away with the ladle. Using the wok Spyder, slide it under the beef and 
begin to tap the beef using the back of the wok ladle to separate. Add back to 
the oil and proceed to cook for 70 - 80 seconds. Drain onto the wok Spyder. 


Broccoli Florets 


1 ae Beef Sliced - Marinated 3 


2 [osoz] 1o | scaionmx 
| — | 2.5FLOZ | 10FLOZ Mongolian Beef Sauce 7 


Heat the wok onto high heat until lightly smoking. Necklace the wok oil around 
the wok in a circular motion. 


Add the Minced Garlic, Ginger and Scallion Mix into the wok and Bao-Syang for 
3 - 5 Seconds. 


Add the Mongolian Beef Sauce into the wok and Bring to a light boil. 


ae Se eee EE Add the cooked Beef and Stir Fry for approximately 5 - 10 seconds. 
Add the Cornstarch Slurry and Boil until the slurry is Cooked Out and a Medium 


10 tsp Cornstarch Slurry 9 
Thick syrup consistency is achieved. 
Add the Blanched Broccoli into the wok and stir-fry for 5 - 10 Seconds until 
10 j . i 
sauce is absorbed and coating the Broccoli. 
— | 1/2 tsp 4 tsp Blended Sesame Oil IEE Necklace the Blended Sesame Oil around the wok in a circular motion. 


12 Using the wok ladle, scoop out the mixture until fully plated into a Round 
Coupe Bowl, 


A A i i D E TEP A T 


WOK RECIPE CARDS 


BUDDHA'S FEAST STEAMED & STIR FRIED 


PF. CHANGA 
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TAKE OUT PLATING 


DRAHMA PLATES NATIONAL MENU PLATING 


STEAMED STIR FRIED ROUND COUPE BOWL 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3-4 MINUTES 


COOKING METHOD 


Ensure to remove as much excess water as possible while tapping the basket. 
The vegetables must rest in the water until bright and vibrant with a tender texture throughout. 


Sauce should appear smooth and glazed across the vegetable with no clumping present. 


STOCK VELVET-STOCKPOT [° G 
RAHMA | 
si FULLSIZE CATERING INGREDIENTS INSTRUCTIONS gi 


PLATE # 
BUDDHA’S FEAST STEAMED PROCEDURE 


Place the Green Beans into a Wok Strainer Basket and place into a Boiling 
Stock Pot. Allow the Green Beans to rest in the water for 1 Minute. 


Place the Remaining Vegetables and Tofu into the Basket with the Green 


ass | 20 | eo | Carrot - Sticks PÆ Beans. Allow the ingredients to rest in the boiling water for approx. 80 - 90 SS | 
seconds or until the vegetables are bright and tender throughout. 
Remove the Basket from the pot and tap the basket against the wok line -i } 
strainer bars to release any excess water. Repeat the tapping process 3 - 4 
eo 


times. 


STIR FRIED PROCEDURE - PROCEED TO STEP 5. 


Place the ingredients into a Round Coupe Bowl and mound as high as 
possible. 


BUDDHA'S FEAST STIR FRIED PROCEDURE 


1 tsp Wok Oil 5 Turn the wok onto high heat until lightly smoking. Necklace the Wok Oil 
around the wok in a circular motion. 
his 1/2 tsp Eaa] Ginger - Fresh Minced ‘ls Add the Minced Ginger into the wok and Bao-Syang for 3 - 5 Seconds. 


[Æ Add the Dark Sauce and Tap Water into the wok and bring to a light boil. 
3 FLOZ 12 FL OZ Water - Tap 


Add the Cornstarch Slurry into the wok and swirl the sauce around the wok 
using the back of the ladle until a medium syrup like consistency is 


achieved. 


Place the Blanched & Drained Vegetables into the wok. Toss the 


ingredients until evenly coated in sauce. 


SORE Necklace the Blended Sesame Oil around the wok in a circular motion, 


Using the wok ladle, scoop out the ingredients into the Round Coupe Bowl. 


WOK RECIPE CARDS 


PF. CUANGS 
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TAKE OUT PLATING — 


LARGE ROUND BOWL + FLAT LID 


CHANG’S SPICY CHICKEN LUNCH BOWL 


NATIONAL MENU PLATING 


DRAHMA PLATES 


CRAFT BOWL 


TOTAL COOK TIME QUALITY CONTROL POINTS 


Ensure the Chicken is fully cooked and appears to have a light golden brown color. 


The Chicken should be fully coated in sauce with no dry spots present. 


COOKING METHOD 
g witha medium, rich red color profile. 


FRYER - 360°F 


ean FULL SIZE INGREDIENTS 
PLATE # 


e The sauce should have minimal poolin 


INSTRUCTIONS 


GUEST RICE SELECTION 
White Rice - Brown Rice or 
Fried Rice 


Place the rice selection into a craft bowl and level off the rice across the bowl. 


o a Drahma Plate and place into the Potato Starch Basket. 


Weigh out the Sliced Chicken ont 
hicken back onto the 


Shake the basket back and forth until fully dusted. Transfer the C 
Drahma Plate. 


Chicken - Sliced Marinated 
Potato Starched 


Using a gloved hand, one at a time begin to open up the pieces of Chicken and place into a 
Fryer Basket. Ensure to place each piece of Chicken in a different spot each time to pre- 


vent sticking or clumping. 


After all the Chicken is placed into the Fryer, tap the basket to release the chicken. Spot 
check the Chicken after 20 - 30 Seconds and use tongs to separate any chicken that is stuck 
together. Allow the Chicken to cook for 1 - 1.5 Minutes or until fully cooked and golden 
brown. Remove the Chicken from the basket and place onto a wok Spyder. 


Heat a wok onto high heat until lightly smoking. Necklace the Wok Oil around the wok ina 


circular motion. 


Add the Scallion Mix, Minced Garlic and Chili Paste into the wok and Bao-Syang for 3 - 5 
seconds. 


Sg 1/2tsp | Garlic-Rehydrated Minced Hie 
es R Chili Paste - Sambal 
6 
3FLOZ Chang’s Sauce 


Cornstarch Slurry 7 Add the Cornstarch Slurry into the wok. Using the back of the wok ladle, begin to swirl the 
sauce around the wok until lightly thickened. 


Reduce the heat to medium-low and add the Cooked Chicken into the wok. Begin to toss 
the Chicken until all the Chicken is completely coated in the sauce and no dry spots are 
present. 


Add the White Sauce into the Wok, followed by the Chang’s Sauce. Allow the sauce to 
come to a rolling boil while gently swirling the sauce around the wok. 


Necklace the Blended Sesame Oil around the wok in a circular motion. 


Using the wok ladle, mound the Chicken high into on top of the Rice Selection, 


Sprinkle the Minced Chives across the bow! using a gloved hand. 


WOK RECIPE CARDS 


CHANG’S SPICY CHICKEN oF 
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LARGE 2 COMP & FLAT LID 


ROUND COUPE BOWI 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3-4 MINUTES 


e Ensure the Chicken is fully cooked and appears to have a light golden brown color. 


e The Chicken should be fully coated in sauce with no dry spots present. 


COOKING METHOD 


e The sauce should have minimal pooling with a medium, rich red color profile. 


FRYER - 360°F 


DRAHMA 


| ERE INSTRUCTIONS 


INGREDIENTS 


FULLSIZE CATERING 


Weigh out the Sliced Chicken onto a Drahma Plate and place into the 
Potato Starch Basket. Shake the basket back and forth until fully dust- 
ed. Transfer the Chicken back onto the Drahma Plate. 


Chicken - Sliced Marinated 
Potato Starched 


2 tsp Wok Oil - Clean 3 


2 tsp Garlic - Rehydrated Minced 4 
2.75 FL OZ Chili Paste - Sambal 


5 


16 FL OZ Chang’s Sauce 


12 OZ 48 OZ 


H 


Using a gloved hand, one at a time begin to open up the pieces of 
Chicken and place into a Fryer Basket. Ensure to place each piece of 
Chicken in a different spot each time to prevent sticking or clumping. 


2 After all the Chicken is placed into the Fryer, tap the basket to release 
the chicken. Spot check the Chicken after 20 - 30 Seconds and use 
tongs to separate any chicken that is stuck together. Allow the Chicken 
to cook for 1 - 1.5 Minutes or until fully cooked and golden brown. 
Remove the Chicken from the basket and place onto a wok Spyder. 


Heat a wok onto high heat until lightly smoking. Necklace the Wok Oil 


1/2 tsp 


around the wok in a circular motion. 


0.75 OZ 


Add the Scallion Mix, Minced Garlic and Chili Paste into the wok and 
Bao-Syang for 3 - 5 seconds. 


1/2 tsp 


Add the White Sauce into the Wok, followed by the Chang’s Sauce. 
Allow the sauce to come to a rolling boil while gently swirling the sauce 


around the wok. 


3 FLOZ 


4FLOZ 


ma 


Add the Cornstarch Slurry into the wok. Using the back of the wok 


2 TB 4 FL OZ Cornstarch Slurry ladle, begin to swirl the sauce around the wok until lightly thickened. 


Reduce the heat to medium-low and add the Cooked Chicken into the 


wok. Begin to toss the Chicken until all the Chicken is completely coat- 


ed in the sauce and no dry spots are present. 


Blended Sesame Oil Necklace the Blended Sesame Oil around the wok in a circular motion. - 


1/2 tsp 


Using the wok ladle, scoop out the mixture until fully plated into a 


Round Coupe Bowl. 


wo 


WOK RECIPE CARDS 


CHICKEN LETTUCE WRAPS 


DRAHMA PLATES 


PLATE 1 PLATE 2 


PF. CU; 


200983 | ©P.F. Chang’s | Rev. 


NATIONAL MENU PLATING TAKE OUT PLATING 


FAMILY PLATTER 


LARGE 2 COMPARTMENT + 2 OZ CUP 


TOTAL COOK TIME QUALITY CONTROL POINTS 


2-3 MINUTES e Chicken mix should have a rich brown, glossy color profile with wok-hay. 


COOKING METHOD e Rice Sticks should be long and bright white. 


e Lettuce shoul i i i 
R d be bright green and vibrant with no brown spots. The core must be completely 


STIR FRIED 


DRAHMA 
PLATE # 


FULL SIZE CATERING INGREDIENTS INSTRUCTIONS 


Place the Fried Rice Sticks to one side of the Family Platter 
and form into a pile. Rice sticks must remain long with 


0.75 OZ 3.00 OZ Rice Sticks - Fried 


minimal breakage. 


1 tsp 


Add the Minced Garlic into the wok and Bao-Syang for 3 -5 


Garlic - Rehydrated Minced 


Minced Chicken Mix 
cn 


Chicken Lettuce Wrap Sauce 


1/2 tsp 2 tsp 


Hà 


Seconds. 


w 
N 
O 
N 


Add the Chicken Lettuce Wrap Mix and Scallion Mix into the 
Wok and Stir-Fry for 20 - 30 seconds or until hot throughout. 


Add the Chicken Lettuce Wrap Sauce into the wok and Stir- 
Fry for 15 - 20 seconds or until hot throughout and all the 
sauce has been absorbed into the mix. 


2 FLOZ 8 FL OZ 


Necklace the Blended Sesame Oil around the wok and toss 2 


il : 
Blended Sezame Q) - 3 times to apply a light sheen to the mix. 


1/2 tsp 


Using the Wok Ladle, scoop out the mix and pile high on top 
of the Bed of Fried Rice Sticks. Place the Dish into the 


window for service. 


EXPO ONLY 
h the core 


Place the Iceberg Lettuce Wedge onto the plate wit 


1 EACH 4 EACH Lettuce - Iceberg Wedge section facing up as shown. 


Mix the Special Sauce well before placing into the ramekin, 


Place the Special Sauce into the ramekin and place onto the 
shown. Place the Entrée Spoon in the middle. 


1 FLOZ 4FLOZ Special Sauce 9 


plate as 


ler reereeVeeeVe eV Ve OCU OCCU CU eC CeCe? 


CHILI GARLIC GREEN BEANS 


DRAHMA PLATES NATIONAL MENU PLATING 


PLATE 1 


ROUND COUPE BOWL 


TOTAL COOK TIME QUALITY CONTROL POINTS 


The sauce must be completely reduced until the sauce begins to stick to the green beans. 


e Do not flare the aromatics during the Bao-Syang Process. 


e The oil must be rinsed off to prevent excess pooling. 


COOKING METHOD 


WOK FRIED - 400°F 


DRAHMA 
PLATE # 


| 32 FLOZ 48 FL OZ 


12 OZ 48 OZ 


el 


FULL SIZE CATERING INGREDIENTS INSTRUCTIONS 


In a clean hot wok, heat the Vegetarian Wok Oil into the ( 


Vegetarian Wok Oil wok until it reaches 400°F. 


Seconds until the Green Beans starts to crinkle. Drain on™ 


a wok Spyder. Clean, Rinse and dry the wok. 


Green Beans - Whole 


Preserved Vegetables 


Chopped 


Add the Aromatics into the Wok and Bao-Syang for 3 - 5 
Seconds. 


Add the Dark Sauce into the wok and quickly bring to a 
rolling boil. 


Add the Green Beans into the wok and Stir-Fry until the 
Sauce has reduced approx. 90%. The sauce should begin 
to stick to the green beans, 


Necklace the Blended Sesame Oil around the wokina 
circular motion. 


Using the wok ladle, scoop out the Green Beans onto a 
Round Coupe Bowl and pile high. 


CRISPY GREEN BEANS P 


200983 | OP.F. Ch ng’ 
NATIONAL MENU PLATING TAKE OUT PLATING 


ROUND COUPE BOWL LARGE SQUARE BOX & SOUFFLE CUP 


DRAHMA PLATES 


PLATE 1 


TOTAL COOK TIME QUALITY CONTROL POINTS 


2 - 3 MINUTES Ensure the green beans are drained of any excess oil. 


e Green beans are seasoned with the Spicy Salt and Pepper Mix on the plate. 


Batter should be golden brown and Coating the Beans Completely with no bare spots. 


INGREDIENTS INSTRUCTIONS 


Place the Green Beans in a Small Hole Starch basket and 


Green Beans Clipped > 
proceed to Starch the Beans until lightly dusted. 


] 2 Add the Clipped Green Beans to a medium Size mixing 
bowl. 

: 

4-60Z 16 - 24 OZ Fry Batter 3 


Add the fry batter to the green beans in the stainless 
steel bowl, with a gloved hand evenly coat the green 


Evenly Distribute the green beans across the surface of 
the oil, avoid placing too many in the same location in the 
basket to avoid clumping. Shake basket half way through 
the dropping process. 


Once all beans are dropped wait approximately 10 - 15 
seconds shake the basket to ensure they are not clumped 
together. 


Fry for approximately 20 - 30 seconds or until crispy and 
golden brown. 


Transfer the Cooked Beans to a Spyder and drain for 
approximately 10 seconds to remove excess oil. 


Stack the Cooked Green Beans in a Round Coupe Bow 
Evenly sprinkle Spicy Salt and Pepper mix ove he Gr 
Beans Aoi 


Place Crispy Green Bean Sauce in a Black Ramekin and 
place on one side of the plate as shown, 


sll ARDS 


CRISPY HONEY CHICKEN LUNCH BOWL 


DRAHMA PLATES 


200983 | ©P.F. Chang’ 
TAKE OUT PLATING 


NATIONAL MENU PLATING 


LARGE ROUND BOWL 


TOTAL COOK TIME QUALITY CONTROL POINTS 


COOKING METHOD 


Chicken should be crisp, golden brown and fully coated in the Fry Batter. 


The sauce should fully coat the Chicken with no dry spots present. 


> 
D 
D 
D 
4 
> 

> 


Sauce should have a medium syrup like consistency. 


FRYER - 360°F 


DRAHMA 
PLATE # 


Dg 
: 1 Chicken - Sliced Marinated 
] Potato Starched 


= 


1/2 tsp Chili Oil 


AMOUNT INGREDIENTS INSTRUCTIONS 


GUEST RICE SELECTION 
White Rice - Brown Rice or 
Fried Rice 


Add the cooked Rice Selection into the Bottom of a craft Bowl and slightly level off the 
rice in the bowl. Place the bowl into the window for the Wok Cook to utilize. 


Weigh out the Sliced Chicken onto a Drahma Plate and place into the Potato Starch 
Basket. Shake the basket back and forth until fully dusted. Transfer the Chicken back 
onto the Drahma Plate or Bowl. 


Pour the Fry Batter over the Chicken. Using a gloved hand, mix the chicken until fully 
coated in the Fry Batter. Begin to gently open up the pieces of Chicken and drop each 
piece of Chicken into a fryer basket in the SQWOK at 360°F. After approx. 15 Seconds, 
gently tap the fryer basket on the bottom of the fryer to release the chicken from 
sticking to the basket. 


Monn 


Ensure to place in a different spot for each piece to prevent them from sticking 
together. Cook until the internal temperature reaches 165°F with a golden brown, 
crispy texture approx. 2.5-3 Minutes. Strain onto a Wok Spyder. 


Heat a wok onto high heat until lightly smoking. Necklace the Chili Oil around the wok 
in a circular motion. 


Place the Honey Sauce into the wok and quickly bring to a rolling boil. 


Add the Cornstarch Slurry into the wok and begin to swirl the sauce around the wora 
using the back of the ladle. The sauce should have a medium syrup like consistency. 
Additional Cornstarch Slurry may need to be added to achieve the correct consistenc 


Add the Cooked Chicken into the wok and toss 4 - 6 times or until the Shrimp is fully 
coated in the sauce. Do not over toss the Chicken as this will cause the Batter to 


become soft. 


Using the Wok Ladle, mound the Chicken high on top of the Rice rel 


i e 
Sprinkle the Julienned Green Onions on the center of the bowl and place into th 


window for service. 


wa 
PF. CHANGC'S d 
CRISPY HONEY CHICKEN 200983 | OP Chane Hew 10.202 


TAKE OUT PLATING 


LARGE 2 COMPARTMENT BOX 


DRAHMA PLATES NATIONAL MENU PLATING 


PLATE 1 PLATE 2 ROUND COUPE BOWL 


Ral isis ee 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3 - 4 MINUTES 


COOKING METHOD 


FRYER - 360°F 


DRAHMA 
PLATE # 


Chicken should be crisp, golden brown and fully coated in the Fry Batter. 


e The sauce should fully coat the Chicken with no dry spots present. 


e Sauce should have a medium syrup like consistency. 


FULL SIZE CATERING INGREDIENTS INSTRUCTIONS 


Chicken - Sliced Marinated & 
32 OZ 
Potato Starched 


-t+ | 


Fried Rice Sticks 


Weigh out the Sliced Chicken onto a Drahma Plate and place into the 
Potato Starch Basket. Shake the basket back and forth until fully dusted. 
Transfer the Chicken back onto the Drahma Plate or Bowl. 


Pour the Fry Batter over the Chicken. Using a gloved hand, mix the 
chicken until fully coated in the Fry Batter. Begin to gently open up the 
pieces of Chicken and drop each piece of Chicken into a fryer basket. 
After approx. 15 Seconds, gently tap the fryer basket on the bottom of 
the fryer to release the chicken from sticking to the basket. 


Ensure to place in a different spot for each piece to prevent them from 
sticking together. Cook until the internal temperature reaches 165°F with 
a golden brown, crispy texture approx. 2.5-3 Minutes. Strain onto a Wok 
Spyder. 


Heat a wok onto high heat until lightly smoking. Necklace the Chili Oil 
around the wok in a circular motion. 


Place the Honey Sauce into the wok and quickly bring to a rolling boil. 


Add the Cornstarch Slurry into the wok and begin to swirl the sauce 
around the wok using the back of the ladle. The sauce should have a 

medium syrup like consistency. Additional Cornstarch Slurry may need 
to be added to achieve the correct consistency. 


Add the Cooked Chicken into the wok and toss 4 - 6 times or until the 


Chicken is fully coated in the sauce. Do not over toss the Chicken as this 
will cause the Batter to become soft. 


Place the Fried Rice Sticks onto the center of the bowl. Using the Wok 
Ladle, place the chicken on top of the Rice Sticks and pile high. 


Green Onions - Jul 
ienned Place the Julienned Green Onions on the center of the Chicken and place 


| 
the bow! into the window for service. 


CRISPY HONEY SHRIMP 200983 | OP.F. Chang's | Rev.10.2020 


TAKE OUT PLATING 


LARGE 2 COMPARTMENT BOX 


DRAHMA PLATES NATIONAL MENU PLATING 


PLATE 1 PLATE 2 ROUND COUPE BOWL 


TOTAL COOK TIME QUALITY CONTROL POINTS 


Shrimp should be crisp, golden brown and fully coated in the Fry Batter. 


COOKING METHOD e The sauce should fully coat the Shrimp with no dry spots present. 


SQWOK - 360°F 


DRAHMA INGREDIENTS INSTRUCTIONS 
PLATE # 


í Shrimp - 41/50’s Marinated 
& Potato Starched 
i e] 3 


= | a 


Green Onions - GPO 


e Sauce should have a medium syrup like consistency. 


FULL SIZE 


Weigh out the Marinated Shrimp onto a Drahma Plate and place into the Potato Starch 
Basket. Shake the basket back and forth until fully dusted. Transfer the Shrimp back 


onto the Drahma Plate or Bowl. 


Using a gloved hand, mix the Potato Starched Shrimp and Fry Batter together until the 
Shrimp is fully coated in Fry Batter. One by one, begin to drop the Shrimp into a fryer 
basket placing them in different spots each time. After 10 seconds, gently tap the 
basket to release the shrimp. Proceed to cook for approx. 2 Minutes or until fully 
cooked and golden brown. Drain onto a wok Spyder. 


Heat a wok onto high heat until lightly smoking. Necklace the Chili Oil around the wok 


in a circular motion. 


Place the Honey Sauce into the wok and quickly bring to a rolling boil. 


Add the Cornstarch Slurry into the wok and begin to swirl the sauce around the wok 
using the back of the ladle. The sauce should have a medium syrup like consistency. 
Additional Cornstarch Slurry may need to be added to achieve the correct consistency. 


Cornstarch Slurry 


Add the Cooked Shrimp into the wok and toss 4 - 6 times or until the Shrimp is fully 


coated in the sauce. Do not over toss the shrimp as this will cause the Batter to 
become soft. 


Fried Rice Sticks 


Place the Fired Rice Sticks onto the center of a Round Coup Bowl. 


Using the Wok Ladle, mound the Shrimp high on top of the Rice Selection, 


Sprinkle the GPO across the Shrimp and place the bowl into the window for service 


> DYNAMITE SHRIMP 


DRAHMA PLATES 


PLATE 1 PLATE 2 


TOTAL COOK TIME 


3 - 4 MINUTES 


3 FL OZ 12 FL OZ Fry Batter 


NATIONAL MENU PLATING 


QUALITY CONTROL POINTS 


e Sauce should be fully coating the Shrimp with no dry spots present. 
Rice Sticks should be bright white, vibrant. 


INGREDIENTS 


Shrimp - Marinated 
71/90’s 


Dynamite Sauce 
Green Onions - GPO 


Base Cabbage Mix 


Rice Stick - Fried 


Green Onions - GPO 


Shrimp should be fully separated with no clumps. 


Ae 


200983 | ©P.F. Chang's | Ri 
TAKE OUT PLATING 


SMALL ROUND BOX 


INSTRUCTIONS 


Place the Marinated Shrimp into the Potato Starch Basket and 
shake the basket back and forth until fully dusted. Place the 
Shrimp into a clean stainless steel mixing bowl. 


Pour the Fry Batter into the Mixing Bowl. Using a gloved hand, 
mix the ingredients well until fully coated. 


One by one, begin to drop the Shrimp into a fryer basket. Place 
each piece into a different spot to prevent clumping. Allow the 
Shrimp to cook for approx. 1.5 - 2 Minutes or until fully cooked. 
Drain the Shrimp onto a Wok Spyder. 


In a new clean Stainless Steel Mixing Bowl. Add the Dynamite 
Sauce and Green Onions into the Bowl. Place the fried shrimp 

into the bowl and mix well using a gloved hand until the shrimp is 
fully coated in sauce and onions are evenly distributed. 


Place the Base Cabbage Mix onto a Rectangle Plate on a slight 


angle as shown. 


Evenly spread the Shrimp from corner to corner across the Ba 
Cabbage Mix as shown. eat 


Place the Fried Rice Sticks onto the center of the Shrimp as 


shown. 


Sprinkle the Green Onions across the Shrimp from end oen 


NATIONAL MENU PLATING 


ROUND COUPE BOWL 


DRAHMA PLATES 


PLATE 1 PLATE 2 VEGETABLE OPTION 


TOTAL COOK TIME QUALITY CONTROL POINTS 


e No white clumps of rice should be present, all kernels should be fully separated. 


e Ensure the White Pepper is smoked on the back of the wok. 


COOKING METHOD 


OIL VELVET - 300°F or BOILED 212°F 


FOR VEGETABLE & VEGETARIAN OPTIONS BEGIN ON”STEP 2” 


e Sauce should be fully absorbed into the rice and smoking hot after plating. 


& ADD 1 TB WOK OIL INTO A CLEAN HOT SMOKING WOK 


nha A FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


| —— | 32 FLOZ 48 FLOZ Wok Oil 
Re a 18 OZ ONE PROTEIN OPTION 
2.5 OZ EACH 7.5 OZ EACH COMBO EQUAL AMOUNTS 


3 OZ EACH 9 OZ EACH 


Egg - Whole 
1 EACH 3 EACH 
OMIT FOR VEGETARIAN OPTION 


—— E 1.5 OZ Mushroom - Shiitake Sliced 
Era 1/4tsp 3/4 tsp White Pepper 


ONE PROTEIN COMBO 2 CHOICE PROTEIN OPTIONS 


*** PROTEIN OPTIONS LISTED AT BOTTOM OF CARD.*** 


Chicken/Beef/Pork - Heat a wok onto high heat until lightly smoking. Add the Wok Oil 
into the Wok and heat to 300°F. Slide the protein from the Drahma Plate into the Wok 
Oil. Proceed to cook for 60-70 seconds while gently tapping the protein to separate. 
Drain onto the wok Spyder. Do not rinse the wok. 


SHRIMP - In a separate wok, add tap water and bring to a boil. Using the wok ladle, 
slide the Shrimp into the boiling water. Cook the Shrimp for 60 - 70 seconds or until 


2 CHOICE AMOUNTS 


Crack the egg into the ladle, then add to the oil, let the egg “set up” for approx. 2 - 3 
seconds, then stir-fry for 3 - 5 seconds. 


Add the Rice and Vegetables into the wok and Stir-Fry for 15 - 20 seconds until rice is 
hot. 


Shiitake Mushrooms Are Only Used For Vegetable Fried Rice & 
Vegetarian Fried Rice. 


With the back of the wok ladle, pound and separate rice kernels. 


Shake White Pepper onto the back of the wok to “smoke.” 


Add the Dark Sauce, stir-fry until 


all the sauce is absorbed and rice is hot throughout 


Plate into a Round Coupe Bowl and pile high. 


SPECIAL INSTRUCTIONS 


Cook as instructed in Step 2. 


Chicken Sliced Marinated 


Beef Sliced Marinated 


Cook as instructed in Step 2. 


Pork - Sliced Marinated Cook as instructed in Step 2. 


KETIN | 2502 | ears Shrimp Marinated 41/50 Cook.as instructed in Step 2. 


VEGETABLE & VEGETARIAN OPTION 


aso | Vegetable - Broccoli Florets 
Vegetable - Peas Snap Cleaned 


=> 


PRPEPPPPPPIPVPRRUARARAAAAAAAAN 


KUNG PAO BRUSSELS SPROUTS 


NATIONAL MENU PLATING 


BOX 
RICE CUP + SQUARE PLATE SMALL ROUND ie 


DRAHMA PLATES 


PLATE 1 PLATE 2 
$ 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3 - 4 MINUTES 


e Ensure the Chili Pods have a dark mahogany color throughout. 
e The sauce should completely coat the sprouts with a glazed appearance. 
The Chili Pods and Peanuts should be sprinkled over the top of the dish. 


COOKING METHOD 


FRYER - 360°F 


DRAHMA 
PLATE # 


ae 8 EACH 32 EACH Chili Pods - Dried 3 


1/4 tsp Garlic - Rehydrated 
Minced 

1/4 tsp Ginger - Fresh Minced 

3FLOZ 12 FLOZ Black Caramel Sauce 


Ea Chili Flakes - Crushed Red 


FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


Place the Brussels sprouts into a clean, dry stainless steel mixing bowl. 
Place the Potato Starch into the mixing bowl and toss until they are 


Brussels Sprouts - Halved 


completely coated. 


Using gloved hands place the Brussel's Sprouts into a Fryer basket and fry 
for approx. 75 Seconds or until the sprouts have lightly charred on the outer 


layer. 


Remove the basket from the Fryer and allow to drain for 3 - 5 seconds. 


Transfer the Brussels Sprouts onto a wok Spyder. 


In a clean dry hot wok, heat the wok on high heat. Add the Chili Pods into 


the wok and continue to Stir-Fry for 5 - 10 seconds. Reduce the heat to 
medium. 


Add the cooked Brussels Sprouts into the wok and continue to stir-fry until 
the chili pods are a medium-dark mahogany color. 


Reduce the heat to low, add the Fresh Minced Garlic and Minced Ginger 
into the wok and Bao-Syang for 3 - 5 seconds. 


Return the heat to medium - high and add the Black Caramel Sauce into the 
wok and quickly bring to a boil. Add the Crushed Red Chili Flakes into the 

wok. Pour the Peanuts into the Wok Ladle and add into the wok. Toss until 
completely coated and glazed approx. 20 - 30 seconds. 


a 


Peanuts - Whole 


a | 


Using the wok ladle, place the Brussels Sprouts into a Rice Cup and mound 
high ensuring to leave the Peanuts and Chili Pods in the wok. 


Using the wok ladle, place the Chili Pods and Peanut 


s Over the top of the 
Brussels Sprouts. 


Plac > : 
ce the completed Rice Cup on a Square Entrée Plate with a Beverage 


Napk : 
pkin as shown. Place a spoon on top of the Beverage Napkin as shown. 


KUNG PAO CHICKEN 


DRAHMA PLATES NATIONAL MENU PLATING 


Aim: 


200983 | ©P.F. Chan; s RAY 
TAKE OUT PLATING 


LARGE 2 COMP & FLAT LID i 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3 - 4 MINUTES 


Chili Pods should have a medium to dark mahogany color profile. 


COOKING METHOD e There should be no white or dry spots on the Chicken. 


No excess sauce or pooling should be present on the bottom of the plate. 


SQWOK - 360°F 


DRAHMA 
FULLSIZE CATERING 
PLATE # 


INGREDIENTS INSTRUCTIONS 


Weigh out the Sliced Chicken onto a Drahma Plate and place into the 
Potato Starch Basket. Shake the basket back and forth until fully dust- 
ed. Transfer the Chicken back onto the Drahma Plate. 


Chicken - Sliced Marinated 
Potato Starched 


oo | 


Wok Oil - Clean 3 


1 9 OZ 36 OZ 


Using a gloved hand, one at a time begin to open up the pieces of 
Chicken and place into a Fryer Basket. Ensure to place each piece of 
Chicken in a different spot each time to prevent sticking or clumping. 


After all the Chicken is placed into the Fryer, tap the basket to release 
the chicken. Spot check the Chicken after 20 - 30 Seconds and use 
tongs to separate any chicken that is stuck together. Allow the Chicken 
to cook for 1 - 1.5 Minutes or until fully cooked and golden brown. 
Remove the Chicken from the basket and place onto a wok Spyder. 


Heat a wok onto high heat until lightly smoking. Necklace the Wok Oil 
around the wok in a circular motion. 


| 
| 
Ha 
a 
G 


Add the Chili Pods into the Wok and Roast the pods until a medium to 


dark mahogany color profile is present. Reduce the heat to a medium- 
low. 


1 8 EACH 32 EACH Chili Pepper Pods - Dried 4 


2 tsp Garlic - Rehydrated Minced 5 
Chili Paste - Sambal 


8 FLOZ Kung-Pao Sauce 


Peanuts - Whole 


1 0.50 OZ 


Add the Scallion Mix, Minced Garlic and Chili Paste into the wok and 
Bao-Syang for 3 - 5 seconds. 


1 1/2 tsp 


1 2 tsp 


rea 2 FL OZ Add the Kung-Pao Sauce into the Wok and quickly bring to a boil, do 


not over reduce. Pour the Peanuts into the Wok Ladle and add into 
the wok. 


Add the Chicken and Celery into the Wok and Stir-Fry for 10 - 15 Sec- 
onds or until the Chicken is completely coated and all the Sauce is ab- 
sorbed with no dry spots. 


Celery - Wafer Sliced 


-— 1/2 tsp 


he outer rim of the 
Blended Sesame Gil Necklace the Blended Sesame Oil around the ou We the 


wok in a circular motion. 


Using a 8 OZ Wok Ladle, jump the Chicken and vegetables into your 
ladle to prevent splashing, Mound high into a Round Coupe Bowl. 


N 


PFE CHANGA < 
LO MEIN - BEEF - CHICKEN - PORK - COMBO ori ati e 


TAKE OUT PLATING 


DRAHMA PLATES NATIONAL MENU PLATING EAE 
GE ROUND BOWL 
PLATE 1 PLATE 2 ROUND COUPE BOWL 
Di 
( 
1 
TOTAL COOK TIME QUALITY CONTROL POINTS 


3 - 4 MINUTES 


COOKING METHOD 


OIL VELVET - 300°F 


DRAHMA FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


| 

| —— | 32 FL OZ 48 FL OZ Wok Oil sm Heat a wok on high heat until lightly smoking. Add the clean wok oil 
SINGLE PROTEIN SELECTION Using the Wok ladle, gently slide the protein from the Drahma Plate 
: 1 Beef - Chicken - Pork into the wok oil. Begin to tap the protein using the ladle by pushing 
Sliced Marinated away from the handle. Slide the Wok Spyder under the protein, re- 


move the protein and tap again to separate. 
8 OZ 24 OZ 
1 
2 OZ EACH į 8 OZ EACH 


2 1/2 tsp Garlic - Rehydrated Minced 


2 f ssoz | asoz | sesecabbage mix 
soz | aso | censa | 
soz | soz | corots-tutienned | 
+9 | soz | onions-Yellow Sliced 
2 f io f soz | sensos | 


e No sauce should be pooling on the bottom of the plate. All sauce should be absorbed. 
e Protein should have a light and tender appearance with light brown edges. 


e Noodles should be completely separated with no clumping present. 


Return the protein to the oil and proceed to cook for 45 - 60 seconds or 


COMBO until fully cooked. Drain the ingredients onto the wok Spyder. Reserve 
Shrimp + Beef + Chicken + Pork 1 tsp of Wok Oil in the wok. 
Sliced Marinated 


COMBO ONLY - After the Chicken, Beef & Pork are cooked approx. 50%, 
Add the Shrimp into the wok and proceed to cook until fully cooked. 


Turn the wok up to high heat. Add the Minced Garlic into the Wok and 
Bao-Syang for 3 - 5 seconds. 


NIintinw 


Add the Vegetables into the wok and Stir-Fry for 5 - 10 seconds. 


Add the Cooked Protein into the wok and stir-fry for an additional 5 - 10 
seconds. 


Add the Lo Mein Noodles into a Stock Pot Strainer and place into the 
Stock Pot for 10 seconds. Shake the basket to separate, Tap the Basket 


on the wok rails 2 - 3 times with moderate f 
ter. 


Lo Mein Noodles 
Pre-Cooked Portion 


1/2 tsp | asep | Blended Sesame Oil 


orce to release excess wa- 


Add the Lo Mein Noodles and Dark Sauce into the wok and Stir-Fry for 
15 - 20 seconds or until all the sauce is absorbed into the ingredients, 


Necklace the Blended Sesame Oil around the wok in a circular motion. 


Using the wok ladle, place the in 
and pile high. 


€redients into a Round Coupe Bowl 


D E i - 
200983 | ©P.F. Chan s 
NATIONAL MENU PLATING TAKE OUT PLATING 


DRAHMA PLATES 


PLATE 1 PLATE 2 


ROUND COUPE BOWI 


) 
} MA PO TOFU 
) 
) 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3 -4 - MINUTES 


COOKING METHOD 


WOK FRIED - 375°F 


DRAHMA 
FULL SIZE INGREDIENTS 
PLATE # 


Á= | 48 FL OZ Wok Oil - Vegetarian 


Do not toss the tofu too long in the sauce as this will cause it to become 


soggy. 
The tofu should be golden brown and crisp with no dark scorch marks 


Broccoli must be completely drained to prevent purging of liquid on the plate 


INSTRUCTIONS 


Heat a wok onto high heat until lightly smoking. Add the Wok Oil into the wok and heat to 375°F. 


Remove the Tofu from the package using gloved hands and begin to gently separate the cubes onto a 


Drahma Plate. While holding the Tofu in place on the Drahma Plate, carefully tip the plate to drain off any 
excess liquid. Gently separate the cubes using gloved hands. 


Tofu Silken Soft 
Large Diced Cubes 


1 1 PACK 


2 Chili Paste - Sambal 


Garlic - Rehydrated 
Minced 


—— 4FLOZ Water - Stock Pot 


Prepare for the oil to crack and pop during this step. Carefully slide the tofu in quickly to the wok oil. Allow 
the tofu to fry for approx. 1 Minute. 


After 1 Minute, slide the Wok Spyder under the tofu to prevent burning or scorching on the bottom of the 
wok. Proceed to cook for an additional 2 minutes or until golden brown and crisp. Spot check the tofu every 


30 seconds using the wok Spyder to check for scorching. Drain the tofu onto the wok Spyder. Clean, rinse 
and dry the wok. 


Place the Broccoli Florets into a Wok Strainer Basket and place into the Stock Pot. Cook for 70 - 80 Seconds 
until tender and bright green. Tap the basket on the wok rails 3 - 4 times to purge off any excess water 


Broccoli - Florets 


Place onto a Round Coupe Bowl and form into a ring using gloved hands as shown. Place 3 pieces of the 
Broccoli in the center of the ring. 


Heat the wok onto high heat until lightly smoking. Necklace the wok oil around the wok in a circular motion. 


Add the Scallion Mix, Chili Paste and Minced Garlic into the wok. Bao-Syang for 3 - 5 Seconds. 
2 1/2 tsp 


Add the Dark Sauce and Water into the Wok and bring to a rolling boil. 


al 1.5 TB DaT Slurry Add the Comstarch Pury into the sauce and swirl the sauce around using the back of the ladle until a 
medium thickness is achieved. 
Add the Fried Tofu into the wok and toss 3 - 4 times until the tofu is coated in sauce. Necklace the Blended 
a 1/2 tsp Blended Sesame Oil 


Sesame Oil around the wok in a circular motion and toss 2 - 3 times. 


Using the wok ladle, scoop out the tofu gently to prevent breakage and place in the center of the Broccoli 
Ring. Pile high 


ca 


Using a Shaker, sprinkle the Hunan Salt over the Tofu 4 - 5 Times. set creen onions over ie Tola 


MO 
NGOLIAN BEEF LUNCH Bo 


PLATE1 


WL 


PLATE 2 


before addine t 


r 

he C 

ne Green f 
it 


DRAHMA 
p FULL SIZ 
LATE # 5 INGREDIENTS 
INSTRUCTIO 
NS 


GUEST RICE SELECTION 
White Rice - Brown Rice or 
Fried Rice 


32 FL OZ a 
2 


Beef - Sliced Marinated 


8 OZ 


Place the ri ion i 
ice selection into a craft bowl and | 
evel off the rice 


Heat a wok onto hi 
igh heat until light! 
and heat to 400°F. ghtly smoking. Add the Wok Oil into the wok 


Usin : 
a R gently slide the Beef into the Wok Oil using the wok ladle 
PERTE y from the handle. Allow the beef to set for 5 - 10 pia 
& ok Spyder, slide it under the Beef and use the Wok | pS 
to separate. Allow the beef to continue to cook for 45 - a pare saa 


~ 


; W pyde . uean ~ = 


Heat the Wok back onto high heat until lightly smoking. Necklace the Wok Oil 


around the wok in a circular motion. 


seconds. 


and Bao-Syang for 3 - 5 


Garlic - Rehydrated Minced Wg Add the Minced Garlic into the wok 


e into the wok and bring to 4 light boil for 5 sec- 


Add the Mongolian Beef Sauc 


Mongolian Beef Sauce 
onds. 


uce has be- 


tinue to toss until the sa 


f into the wok and con 
hould be reduced to approx- 


Add the cooked Bee 
d the beef. The sauce S 


gun to caramelize aroun 


90%. 


oss 3 - 4 times or until lightly wilted. 


nto the wok and t 
d integrity: 


id hold its shape an 


Add the Green Onions i 


Green Onion Sticks PI ne Green Onions shou 


cular motion. 


ame Oil around the wok in a cir 


9 Necklace the glended Ses 


Blended Sesame oil 


= 
™ 
N 
co 
Ww 
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PF. CHANGA 
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TAKE OUT PLATING 


MONGOLIAN BEEF 


DRAHMA PLATES NATIONAL MENU PLATING 


| LARGE 2. COMPARTMENT BOX | 2 | LARGE 2. COMPARTMENT BOX | BOX 


f ROUNDCOUPEBOWL | COUPE f ROUNDCOUPEBOWL | 


ait PAR 1 ait PAR 2 


TOTAL COOK TIME QUALITY CONTROL POINTS 


Do not overcook the Green Onions as they will continue to wilt when place in the window. 


ol onto the plate, the sauce should be caramelized around the beef. 


before adding the Green Onions. 


e The Sauce should not po 
e The sauce should be caramelized to approx. 90% 


COOKING METHOD 


WOK FRIED - 400°F 


DRAHMA 
PLATE # 


FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


48 FL OZ | 60FLOZ Wok Oil 


| : 


2 1/2 tsp pa | Garlic - Rehydrated Minced $} 
Add the M j j i i 
With 2.5FLOZ | 10FLOZ Mongolian Beef Sauce 5 e Mongolian Beef Sauce into the wok and bring to a light 
boil for 5 seconds. 
Add the cooked Beef into the wok and continue to toss until the 
ere sauce has begun to caramelize around the beef. The sauce should 
be reduced to approx. 90%. 


Add the Green Onions into the wok and toss 3 - 4 times or until 


2 . . A » 
Green Onion Sticks TÆ lightly wilted. The Green Onions should hold its shape and 


Heat a wok onto high heat until lightly smoking. Add the Wok Oil 
into the wok and heat to 400°F. 


Using the wok ladle, gently slide the Beef into the Wok Oil using 
the wok ladle by pushing away from the handle. Allow the beef } 
to set for 5 - 10 seconds. Using the Wok Spyder, slide it under the | 
Beef and use the Wok Ladle, tap the beef to separate. Allow the 
beef to continue to cook for 45 - 60 seconds until slight crisp edg- | 
es and a soft center. Drain the wok onto a Wok Spyder. Clean, 
rinse and dry the wok. 


Beef - Sliced Marinated 


Heat the Wok back onto high heat until lightly smoking. Necklace 
the Wok Oil around the wok in a circular motion. 


Add the Minced Garlic into the wok and Bao-Syang for 3 - 5 
seconds. 


=) 


integrity. 


Blended Sesame Oil g Necklace the Blended Sesame Oil around the wok in a circular 


motion. 


Using the wok ladle, scoop out the ingredients onto a Round 


te) 


Coupe Bowl and pile high. 


————————————o<———— TT — 


PF. CUANGS L 

ORANGE CHICKEN anseo orcad ites il 
L 

L 

¢ 

E 


NATIONAL MENU PLATING TAKE OUT PLATING 


ROUND COUPE BOWL LARGE 2 COMP & FLAT LID 


DRAHMA PLATES 


PLATE 1 PLATE 2 
į oes : Ea sS os Dp 
y F. ye % 
+S ai 


TOTAL COOK TIME QUALITY CONTROL POINTS 


e Ensure the Chicken is fully cooked and appears to have a medium golden brown color. 


COOKING METHOD e The Chicken should be fully coated in sauce with no dry spots present. 


e Orange Slices should be fresh and vibrant. 
FRYER - 360°F 


3 
À 
€ 


DRAHMA 
PLATE # 


FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


Weigh out the Sliced Chicken onto a Drahma Plate and place into the Potato 
Starch Basket. Shake the basket back and forth until fully dusted. Transfer 
the Chicken back onto the Drahma Plate. 


Chicken - Sliced Marinated 
Potato Starched 


12 FL OZ Tempura Batter 


10 OZ 


E 


Pour the Tempura Batter over the Chicken and mix well using a gloved hand 


r until evenly coated throughout. 


Using a gloved hand, one at a time begin to open up the pieces of Battered 
Chicken and place into a Fryer Basket. Ensure to place each piece of Chick- 


en in a different spot each time to prevent sticking or clumping. 


After all the Chicken is placed into the Fryer, tap the basket to release the 
chicken. Spot check the Chicken after 20 - 30 Seconds and use tongs to 
separate any chicken that is stuck together. Allow the Chicken to cook for 3 | 


Minutes or until fully cooked and golden brown. Remove the Chicken from 


the basket and place onto a wok Spyder. 


Place 3 Orange slices around the plate as shown. 


3 EACH 12 EACH Orange Slices 


1/2 tsp Heat a wok onto high heat until lightly smoking. Necklace the Chili Oil 


Chili Oil 


around the wok in a circular motion. 


1/2 tsp 


4FLOZ Cornstarch Slurry 


its : : 
Se 4 tsp Minced Chives IEEE Randomly sprinkle the Minced Chives across the chicken 


Add the Minced Garlic, Minced Ginger and Chili Paste into the wok and Bao- 
Syangfor 3-5 seconds. 


Add the Citrus Chili Sauce into the wok and bring to a rolling boil 


Add the Cornstarch Slurry into the wok. Using the back of the wok ladle, 
begin to swirl the sauce around the wok until lightly thickened, 


1/2 tsp 


8 FL OZ 


2TB 


Reduce the heat to medium-low and add the Cooked Chicken Into the wok 
Toss the Chicken 3 - 4 times until fully coated. Do not over toss the ingredi 


ents as this will cause it to become soggy. 


I Using the wok ladle, mound the Chicken high into a Round Coupe Bowl. 


PF CHANG. 


OPF, c h 


TAKE OUT PLATI 


PAD THAI REGULAR & COMBO 


DRAHMA PLATES 


200983 
NATIONAL MENU PLATING aaa: | ev 1g foe 


NG 
LARGE ROUND BOWL 


PLATE 1 PLATE 2 


ROUND COUPE BOWL 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3-4 MINUTES 


COOKING METHOD 


OIL VELVET - 300°F 


DRAHMA 


e The sauce should be completely absorbed into the Noodles w 
e The color profile within the noodles should appear a medium 


e Garnishes should be fresh and vibrant while being neatly plac 


ith no Pooling present. 


rich brown color. 


ed onto the plate as shown. 


PLATER FULL SIZE CATERING INGREDIENTS INSTRUCTIONS 
402 16 OZ Oil velvet the protein to 70% j 
Sliced Chicken Marinated or ae npon mao 1 eea 


COMBO 
2 OZ & 2 OZ Í 8 OZ & 8 OZ 


2 
1.5 OZ eon. Tofu - 5 Spice Sliced 
sticking in “STEP 4”. 


Add the Pad Thai Noodles into the Wok and Stir-Fry until hot 
for approx. 15 - 20 seconds. 
; Add the Pad Thai Sauce into the noodles and gently toss for 
5 FL OZ 20 FL OZ Pad Thai Sauce H 20 - 25 seconds. 


Add the Protein Selection, 5 Spice Tofu, Egg and toss to in- 
corporate. 


onds). Use the wok Spyder and wok ladle to assist in sepa- 
rating the protein. 


Shrimp 41/50’s Marinated 


Crack the egg into the ladle, then add the egg and 5-Spice 
Tofu into the wok. Bloom the Egg for 3-5 seconds, transfer 
to a wok Spyder and drain. Do Not Rinse The Wok. 


Heat the residual wok oil up to prevent the Noodles from 


6 


Add the Bean Sprouts and Carrots into the wok and continue 
VÆ to toss the Noodles until the Sauce reduces down aparo 
90%, noodles should be hot throughout with a medium rich 


4am Sprinkle in the Green Onion Sticks and toss 2 - 3 times. 


i ter. 
CWE Plate the noodles into a Round Coupe Bowl in the cen 


late as 
Place the Chopped Peanuts at the bottom center of the pla 


shown. 


| 4 FLOZ | Shallots-Fried | d 1 hown. 
i hopped Peanuts as S 
i Shallots next to the C 
‘ 1 Place the Fried 
3 - he noodles as 


i oft 
Place the Rough Chopped Cilantro on the top 
ie | anon ciano -Rangi Chopped 12 shown. 
hown, 
‘clock on the plate as 5$ 
ime Wedge at 3 0 cloc 
i Eg Place the Lime 
4 EACH Lime Wedge 
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TAKE OUT PLATING 


NATIONAL MENU PLATING 


DRAHMA PLATES 
ROUND COUPE BOWL LARGE 2 COMPARTMENT + 2 OZ CUP 


PLATE 1 PLATE 2 


TOTAL COOK TIME QUALITY CONTROL POINTS 


in the wok while stir-frying the Peppers & Onions. 
n the plate. 


Ensure there is minimal flare 


e The Sauce should have a medium syrup consistency while still pooling o 


COOKING METHOD 
e The Beef should remain lighter in color with a tender center. 


OIL VELVET - 300°F 


DRAHMA FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


PLATE # 


Heat a wok onto high heat until lightly smoking. Add the Wok Oil } 


48 FL k Oil 
32 FL OZ 8 FL OZ KONAN into the wok and heat to 300°F. 


Using the Wok Ladle, slide the Beef into the wok oil by pushing it 
forward. Tap the Beef 2 - 3 times to separate. Using the Wok 
Spyder remove the beef from the oil and begin to tap it using the | 
wok ladle. Place the Beef back into the oil and proceed to cook 
for 45 - 60 seconds. Drain the wok onto the wok Spyder. 


Beef Sliced - Marinated 


4tsp Wok Oil 3 


[reopens -oreen Ben eed I 


4FLOZ 16 FL OZ Water - Stock Pot 


|= | 1.75 TB Cornstarch Slurry 8 
| | 1/2 tsp Blended Sesame Oil 9 


Clean, rinse and dry the wok. 


Heat the wok back onto high heat until lightly smoking. Necklace 


1 tsp 
the Wok Oil around the wok in a circular motion. 


a : ag 


Add the Diced Peppers and Diced Onions into the wok and allow 
to sear for 5 - 7 Seconds. Gently Stir-Fry the ingredients around 
the wok using the ladle while avoiding “flare” within the wok. 


/2 tsp Add the Minced Garlic and Chili Paste into the wok and Stir-Fry 


1 tsp for 3 - 5 Seconds. 


1.5 FLOZ 


1.5 FLOZ 
Add the Dark Sauce, White Sauce, Water and Black Pepper into 


the wok and bring to a rolling boil. 


Add the Cooked Beef into the wok and simmer for approx. 10 - 20 


N 


seconds. 


Add the Cornstarch Slurry into the wok and swirl the ingredients 


around the wok until a medium syrup consistency is achieved. 


Necklace the Blended Sesame Oil around the wok in a circular 


moton. 


Using the Wok Ladle, scoop out the ingredients into a Round 
Coupe Bowl. 


SALT & PEPPER PRAWNS 
PF CHANG 's 


DRAHMA PLATES 
NATIONAL M 200983 | g DES 
plies PLATING manig’s | Rev.10.2029 


PLA 
TE1 PLATE 2 ROUND COUPE BOW, TAKE OUT PLATING 


LARGE 2 COMP & FLAT LID 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3-4 MINUTES 


COOKING METHOD 


WOK FRIED - 360°F 


DRAHMA 
PLATE # 


e The Aromatics & Spices should be scattered across the top of the p 
5 e Prawns 


e The Chili Pods should have a medium to dark brown mahogany color th 
-olor throughout 


e The Prawns should have a pale to light golden brown color profile 


FULL SIZE INGREDIENTS INSTRUCTIONS 


Wok Oil - Clean 


Prawns - 16/20’s - Butterflied 
Marinated & Potato Starched 


Heat a wok on high heat until lightly smoking. Add the clean wok 
Heat to 360°F. ie i 


On Into the wok 


32 FL OZ 


Weigh out the Marinated Prawns onto a Drahma Plate and place into the Potato 
PAE Starch Basket. Shake the basket back and forth until fully dusted. Transfer the Prawns 
back onto the Drahma Plate or Bowl. 


One by one begin to drop the Prawns into the wok oil in random spots using a gloved 
hand. Allow the prawns to cook for approx. 70 - 90 seconds or until fully cooked and 
light golden brown. Drain the oil over the wok Spyder. Clean, rinse and dry the wok. 


Heat the wok on high heat until lightly smoking. Necklace the Wok Oil around the wok 
in a circular motion. Reduce the heat to medium-low. 


Add the Chili Pepper Pods into the wok and stir fry until a medium to dark manogany 
color profile is achieved. 


6 Turn the wok off. Add the Chili Butter into the wok and allow to slowly melt. Tap the 
1.5 OZ Butter to break it apart and assist in the melting process. 


rary 
a 
me} 


Turn the wok back onto a medium heat. Add the Prawns into the wok and Stir-Fry t 


ingredients until the Butter has begun to coat the Prawns. 


nds 


Sprinkle in the Green Onions into the wok. Continue to Stir-Fry for 10 - 15 Seco 


0.75 0Z | Green Onions - 50/50 Julienned $: 


over the Prawns while continuously moving the 


Sprinkle in the Salt & Pepper Mix 


Spicy Salt & Pepper Mix 9 


1 EACH Lime Wedge 


<i: 


1/2 tsp 


of the Round Coupe Bowl as sf 


ns to one side 
ate the Praw g. Aromatics across the top oft 


ing the wok ladle, pl 
one kle the Chili Pods, Onions 


TOME while piling high. Sprin 
Prawns. 


ate in the open area. 


see Place the Lime Wedge onto the pl | 
i 
a2FLOZ Ramekin and place into the op 


cha Mustard Sauce into 


Place the Srira 
next to the Lime Wedge. 


I ar iit dd ed 


WOK RECIPE CARDS 
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SESAME CHICKEN 
TAKE OUT PLATING 


NATIONAL MENU PLATING 


DRAHMA PLATES | 
PLATE 1 PLATE 2 ROUND COUPE BOWL LARGE 2 COMP & FLAT LID 
ae, Cy Pe has, (ey Gia ne 


p P 
te | pis ; 


PF. CHANG. ; 


(as: a 


Chicken is crisp. 
e No sauce is pooling on the bottom of the bowl. 


COOKING METHOD 


SQWOK - 360°F 


DRAHMA FULLSIZE CATERING INGREDIENTS 
PLATE # 


eS 16 OZ Broccoli Florets 


Chicken Sliced - Marinated 
Potato Starched 


e Peppers and Onion are slightly charred. 


Dish appears glossy. 


INSTRUCTIONS 


Blanch broccoli in the stock pot or steamer for 45 Seconds - 1 
Minute until “tender crisp”, drain well. 


Weigh out the Sliced Chicken onto a Drahma Plate and place 
into the Potato Starch Basket. Shake the basket back and forth 
until fully dusted. Transfer the Chicken back onto the Drahma 


Plate. 


Carefully add the chicken to a fry basket in the SQWOK at 360° 
F, shake after 10 seconds to separate. Cook for 1 - 1.5 Minutes 
or until golden brown. Drain. 


Heat a wok onto high heat until lightly smoking. Necklace the 
wok oil around the wok in a circular motion. 


Sear the Peppers and Yellow Onions until slightly charred and 
onions are translucent approx. 5 - 10 Seconds. 


= 6 FLOZ | zartoz | Sesame Chicken Sauce 


Cornstarch Slurry 


Bao-Syang the Minced Garlic and Minced Ginger for 3 - 5 Sec- 


onds. 


Add the Sesame Chicken Sauce and bring to a boil. 


Add the Cornstarch Slurry into the wok and swirl the sauce 
around the wok using the back of the ladle until a medium syr- 
up appearance is achieved. 


Add the Chicken, Broccoli and Toasted Sesame Seeds and toss 
to incorporate until no white spots are present. 


Sesame Seeds - Toasted 


In a circular motion, necklace the Blended Sesame Oil around 
the wok 


Blended Sesame Oil 


Sesame Seeds - Toasted 


Mound high in the center of a Round Coupe Bowl as shown. 


Garnish with the remaining Toasted Sesame Seeds 


SHRIMP WITH LOBSTER SAUCE 


DRAH 
MA PLATES NATIONAL MENU PLATING 


PF. CUANGS 


PF Chang’s | Rev.10.2029 
TAKE OUT PLATING 


200983 |< 


ROUND COUPE BOWL 


| 
y 


PLATE 1 PLATE 2 
LARGE 2 COMP & FLAT LID 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3 - 4 MINUTES e Egg should fl 
ould appear flowered and bloomed thr 
oughout the sauce with 
= with no brown edges, 


e Shrimp should appear to have a pale to light pink color profil 
e. 


COOKING METHOD 


e Sauce sh i 
ould have a medium syrup appearance with the ingredients evenly d 
enly di 


OIL VELVET - 300°F 
stributed. 


DRAHMA FULLSIZE CATERING INGREDIENTS INSTRU 
CTIONS 


ee it i D E nae ile ath ay, hen kth fi 


Turn a wok onto high heat until lightly smoking. Place the Wok Oil 
e the Wok Oil into the 


48 FL OZ 
Wok and heat to 300°F. 


32 FL OZ 


Using the wok ladle, gently slide the shrimp from the Drahma plate into 
the wok oil by pushing it away from you. Use the wok ladle to gently tap 
the Shrimp to assist in separating. Cook for 50 - 60 seconds. 


Shrimp 41/50’s - Marinated 


Crack the Egg into the Wok ladle to check for Egg Shells. Add the Egg into 
the wok, use the wok ladle to tap the egg to break the yolk. Gently contin- 
ue to tap the Shrimp and egg to bloom and flower the egg. Using a Wok 

Stock Pot Strainer Basket, drain the ingredients into the basket. Reserve 1 
tsp of wok oil in the wok. 


Egg - Whole Shelled 


Garlic - Rehydrated Minced 


Black Beans - Chopped 
Add the Minced Garlic, Scallion Mix, Black Beans, Mushrooms and Water 
Mushrooms - Shiitake Sliced Chestnuts into the wok and Stir-Fry for 10 - 15 seconds. 
Mushrooms - White Sliced 


5 
16 FL OZ Stock Pot - Water 


Cornstarch Slurry 


1 EACH 4 EACH 


1/2 tsp 


itsp 


102 


102 


from the stock pot into the wok and bring 


Add the White Sauce and Water 
to a light rolling boil. 


4FLOZ 


4 FL OZ 


and swirl the sauce around the 


rry into the wok : 
pearance is 


Add the Cornstarch Slu 
he ladle until a medium syrup ap 


wok using the back oft 
achieved. 


6 TB 


P 
ùn 
z 


auce and toss until all ingredi- 


Add the Cooked Shrimp and Egg into the S 


are thoroughly incorporated. 


ents 


Blended Sesame Oil around the wok. 


in a circular motion, necklace the 


Blended Sesame Oil 


dients onto the Round Coupe Bowl. 


Using the wok ladle, plate the ingre 


N 
g 


SINGAPORE STREET NOODLES sees on PE CHANG 


DRAHMA PLATES NATIONAL MENU PLATING TAKE OUT PLATING 


PLATE 1 PLATE 2 LARGE ROUND 


ROUND COUPE BOWL 


TOTAL COOK TIME 


4-5 MINUTES 


e Do not overcook the Cilantro and Green Onion Sticks. They should preserve the shape. 


COOKING METHOD e The noodles should appear soft and completely coated in sauce. 


e Ingredients are evenly distributed throughout the dish. 


OIL VELVET - 300°F 


ae FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


—— 24 FL OZ | 36FLOZ 


Heat a wok onto high heat until lightly smoking. Add the wok oil into the 
wok and heat to 300°F. 


Using the wok ladle, gently slide the Chicken from the Drahma Plate into 
the wok oil by pushing it away from you. Gently tap the protein to sepa- 
rate. Slide the wok Spyder under the protein and continue to tap the 
protein to separate, allow to cook to 50% approx. 45 - 60 seconds. Slide 
the Shrimp into the Wok Oil and continue to cook for an additional 60 - 
70 seconds or until fully cooked. 


Drain the protein onto the wok Spyder. Reserve 1 tsp Wok Oil in the 
bottom of the wok. 


Add the Minced Garlic into the wok and Bao-Syang for 3 - 5 seconds. 


Add the Base Cabbage Mix, Grape Tomatoes and proteins into the wok 
and continue to Stir-Fry for 3 - 5 seconds. 


2 | aoz | 16 OZ Base Cabbage Mix 
gion | eoz | Tomatoes - Grape Halves 


N 


Add the Singapore Sauce followed by the Singapore Noodles into the 
wok and continue to cook for 60 - 70 seconds while continuously moving 
the wok to incorporate the sauce. The noodles should appear soft and 
completely coated in sauce with no white spots. Ensure the dish is com- 
pletely hot throughout. 


N 
w 
"1 
eed 
O 
N 


Add the Rough Chopped Cilantro and Green Onion Sticks into the wok 


2 | o2502 | 102 | Cilantro - Rough Chopped 
2 0.5002 | 2oz | Green Onion Sticks 


2 awi arnoz Fried Shallots 10 


and toss 3 - 5 times to incorporate. Do not overcook the green onion 
sticks. 


Blended Sesame Oil Necklace the Blended Sesame Oil around the wok. 


Mound high in the center of a Round Coupe Bowl as shown. 


Sprinkle the Fried Shallots across the entire dish. 


Place the Lime Wedge on the edge of the noodles as shown 


SPICY MISO RAMEN 
PF. CHANGES, 


200 © 
DRAHMA PLATES NATIONAL MENU PLATING Fii OFF Chane’s | Rev.10.2020 
E OUT PLATING 


PLATE 1 PLATE 2 PLATE 3 RAMEN BOWL + ENTRÉE PLATE 


LARGE SQUARE + 32 FL OZ Cup 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3 - 4 MINUTES 


COOKING METHOD 


e Ensure the garnishes are all presented in a fanned pattern and visible in the final dish 
= e a isn. 


e The Egg Should have a cooked white area with a soft “runny” center on the Egg Yolk 
OIK. 


e The noodles must be fully drained and tapped aggressively 5 - 7 times to remove any excess wat 
excess water. 


STIR FRY - VELVETED 


DRAHMA 
PLATE # 


INGREDIENTS 


Chili Oil 


rate 1 
Crispy Garlic Sauce 
2 
Mushroom - Shiitake Sliced 
Spicy Miso Broth ESS Pour the Spicy Miso Broth into the wok and increase the heat to Medium-High Heat. 


PORK - SHRIMP - CHICKEN STEP 4 & STEP 5 SHOULD BE COMPLETED AT THE SAME TIME. 
PORTION OPTION 


FULL SIZE INSTRUCTIONS 


Turn a wok onto medium until lightly smoking. Reduce the heat to a low. Necklace 


172 t 
[2 tsp the Chili Oil around the wok. 


Add the Crispy Garlic Sauce and Shiitake Mushrooms into the wok and Bao-Syang for 
3 - 5 Seconds. 


1 EACH 
PORTION 


Place the Protein Selection onto a clean wok Spyder while retaining the fanned 


N 
-i 
w 


presentation. Place the Julienned Carrots next to the protein. Submerge the 
ingredients into the Broth. Allow the ingredients to simmer in the Broth for 15 - 20 


Carrots - Julienned 


ba 


Seconds. 


As the Broth is coming to a boil, place the Cooked Ramen Noodles into a wok strainer 
basket. Place the basket into the stock pot with boiling water and allow to cook for 
approx. 20 seconds. Remove the Basket from the stock pot and Tap the Basket against 
the rails 5 - 7 times with a decent amount of force to purge out any excess water. 


Noodles - Ramen Cooked 


Transfer the Noodles into the Ramen Bowl and mound in the center. 


Remove the wok Spyder from the wok and allow to drain for 2 - 3 seconds. Lay the 

wok Spyder onto the wok rails to reserve. Carefully pour the Spicy Miso Broth into the 
‘al Ramen Bowl. Ensure that all the ingredients are removed from the wok. nemana the 

Wok Spyder from the rails and slide the protein and Carrots into the bowl into a 

fanned pattern. 


ions - i ts. 
Gaeo Omon” Ore WIE Place the Green Onions next to the protein followed by the Togarashi Bean Sproy 
1 0Z Togarashi Bean Sprouts 


Egg - Sunny Side Up 


j top of 
Place the prepared Sunny Side Up Egg onto the center of the bowl resting on p 


8 the Noodles if this option was selected. 


Optional 


i lidate 
Once the bowl has been placed into the window, the expo must vali 
9 temperature of the broth is between 175°F - 185°F. } 


Bakkudan Flavor Bomb e on the side. 
(Spice Bomb) - Optional 


the 


stem Place the Bakkudan Flavor Bomb into a Ramekin and serv 


PF.C. 
STIR-FRIED EGGPLANT 200983 | Pe ANGS 


TAKE OUT PLATING 


DRAHMA PLATES NATIONAL MENU PLATING 


Ce ie ROUND COUPE BOWL LARGE 2 COMPARTMENT 


TOTAL COOK TIME QUALITY CONTROL POINTS 


COOKING METHOD 


WOK FRIED - 350°F 


DRAHMA 
PLATE # 


e Sauce should be a medium rich brown color. 
e Eggplant should be slightly soft and tender. 


e Ensure the Eggplant has a medium golden brown color. 


FULLSIZE CATERING INGREDIENTS INSTRUCTIONS 


48 FLOZ | 60FLOZ Wok Oil - Vegetarian 


coe De a 
| back onto high heat until lightly smoking. 


1/2 tsp | tsp = Wek LE Necklace the Wok Oil around the wok in a circular motion. 


Heat a wok onto high heat until lightly smoking. Add the clean 
Wok Oil and heat to 350°F. 


Add the Eggplant into the Wok and cook for approx. 1.5 - 2 
Minutes or until slightly tender and 75% Cooked. Drain the egg- 


Eggplant - Roll Cut 


ee: 


plant onto a wok Spyder. Clean, Rinse and dry the wok. 


Rinse the Eggplant using 2 - 3 ladles of Tap Water. Heat the wok 


1/2 tsp Garlic - Rehydrated Minced 
1/2 tsp Chili Paste - Sambal 5 


Add the Minced Garlic, Chili Paste and Scallion Mix into the wok 
and Bao-Syang for 3-5 Seconds. 


Add the Dark Sauce, Tap Water and Chang’s Sauce into the wok 
and simmer for 5 Seconds. 


1/2FLOZ] 2FLOZ Chang’s Sauce 


i | | 7 Add the Eggplant into the sauce and simmer for approx. 10 - 15 
more seconds. 


Add the White Pepper, by shaking it onto the back of the wok and 
allow it to “smoke”. Gently toss the eggplant into the White 
Pepper. 


Simmer the Eggplant until it is tender and soft approx. 10 - 15 


Seconds. 


Add the Cornstarch Slurry into the Wok to Thicken the sauce, 
Blended Sesame Oil IEEE Add the Blended Sesame Oil into the Wok in a circular motion. 


1/8 tsp 1/2 tsp White Pepper 8 
1.5 TB 3 FLOZ Cornstarch Slurry 10 


Using the Wok Ladle, scoop out the ingredients onto a Round 
Coupe Bowl. 


n l & 


SWEET & SOUR CHICKEN 


DRAHMA PLATES 
PLATE 1 


NATIONAL ME 
Nu 
PLATE 2 PLATING 


ROUND COUPE gow; 


7 
OTAL COOK TIME QUALITY CONTROL POINTS 


Do P À 
not over toss the ingredients as this will cause t 


COOKING METHOD 


he batter ta | ás 
The Vegetables should only be fried long enough t 0 become soft g mushy 


O remove the chill and slight 
zntly 


SQWOK - 360°F 


DRAHMA 
PLATE # FULLSIZE CATERING INGREDIENTS 


INSTRUCTIONS 


Weigh out the Sliced Chicken onto a Drahma P 
Potato Starch Basket. Shake the basket | 


DAaCK and forth uni ¢ 


ed. Transfer the Chicken back onto the Drahma Plate 


Chicken - Sliced Marinated 
Potato Starched 


Using a gloved hand, mix the chicken into the batter until all the 
es are completely covered in Batter. One by One Open up the pi 
of Chicken and drop each piece of Chicken into a fryer basket in 
yee cay Baer 3 2 oe to prevent clumping. After approx. 15 Seconds, genth 

yer basket on the bottom of the fryer to release the chicke 
from sticking to the basket. 


Cook until the internal temperature reaches 165°F with a golde 


brown, crispy texture. approx. 2.5 - 3 Minutes. 


Pineapple Chunks 


Hà 


S After the 2.5 - 3 Minutes is achieved and the Chicken is ati: c 
i i |l Peppers and Red Ginger int 
A ; place the Pineapple, Onions, Be 9 
dvd Onions YARN Pit 3 fryer basket and allow to fry for 5 - 7 seconds to slightly warn 
i in well. Transfer t 
Peppers - Green Bell Diced Remove the basket from the fryer and drain we 


dients onto a Wok Spyder. 


Red Ginger - Sliced 


= 
O 
N 


a wok onto high heat until lightly smoking. Necklace tl 


Heat : 
ular motion, 


around the wok ina circ 


1/2 tsp 


Sour Sauce into the Wok and bring toalo 


Add the Sweet & 
boil. 


Sweet & Sour Sauce 


6 FL OZ 24 FL OZ 


auce and begin to swir 


nstarch Slurry into thes tinue to SV 


using the back of the ladle. Con 
dium syrup İS achieved. 
s into the wok and t 


Add the Cor 
mm around the wok 
sauce until ame 


Chicken and Vegetable 


a 


oss 37> 


Add the 
coat. 


Ro! 
coop out the ingredients onto a 


Using the Wok Ladle, $ 
Bowl and pile high. 


~2 
“> 
~> 
=) 
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3 
a 
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PF CUANCS 
TEMPURA CALAMARI & VEGETABLES ORC NCS 


NATIONAL MENU PLATING TAKE OUT PLATING 


DRAHMA PLATES 
LARGE SQUARE BOX 


ROUND COUPE BOWL 


TOTAL COOK TIME QUALITY CONTROL POINTS 


mpletely coated in Tempura Batter with no dry spots present. 


Ingredients need to be co y 
s in the SQWOK too fast as this will cause the ingredients to 


THOD e Do not add the ingredient 
sponte clump together. 


FRYER - 360°F e Ensure the Stainless Steel Bowl is completely dry before adding the vegetable in. 


FULL SIZE 
DRAHMA INGREDIENTS INSTRUCTIONS 


PLATE # AMOUNT 


Ha 


Take the Calamari Rings, Red Bell Peppers, Carrot Batons and Spinach Leaves 


and place them in a clean dry Stainless Steel Mixing Bowl. 


Add the Potato Starch into the mixing bowl and mix to coat the vegetables 


N S 
+ 
w 
v 
[e] 
S 
rt 
(e) 
Ww 
et 
w 
bead 
O 
Zs 


to absorb any excess water using a gloved hand. 


Add the Tempura Batter and mix evenly with a gloved hand. 


Ha 


With a gloved hand evenly distribute the Calamari and Vegetables into a 
SQWOK set at 360°F across the surface of oil in a Large Fryer Basket. After 
approx. 15 seconds tap the fryer basket. Using tongs, gently separate the 
ingredients. Cook the ingredients for approx. 1.5 - 2 Minutes Total. 


NOTE: Ensure to place the ingredients in different spots of the basket to 
prevent clumping. 


Remove the basket from the fryer and allow to drain for 5-10 seconds. 


Transfer to a Stainless Steel Mixing Bowl. 


While tossing the bowl, sprinkle in the Hunan Salt evenly and add the 


Chopped Cilantro. 


Place the Fried Rice Sticks to one side of a Round Coupe Bowl as shown, 


Place the Fried Calamari and Vegetables on top of the Fried Rice Sticks and 
pile high. 


iia 2 FLOZ Place the Dynamite Sauce into a 2 FL OZ Black Ramekin and place on the 
opposite side of the Vegetables & Calamari 
ee iua | Lime Wedge fem Garnish with a Lime Wedge. 


WOK RECIPE CARDS 


TONKOTSU RAMEN 


PEC. f 
DRAHMA PLATES F CHANG 


OP.F. Chang’s | Rev.10.2029 


TAKE OUT PLATING 


200983 | 


NATIONAL MENU PLATING 


PLATE 1 PLATE 2 PLATE 3 


RAMEN BOWL + ENTREE PLATE 


LARGE SQUARE + 32 FLOZ Cup 


TOTAL COOK TIME QUALITY CONTROL POINTS 


3-4 MINUTES 


COOKING METHOD 


Ensure the garnishes are all presented in a fanned pattern and visible in the final dish 
The Egg Should have a cooked white area with a soft “runny” 


center on the Egg Yolk. 
The noodles must be fully drained and tapped aggressively 5 - 7 times to remove any excess water 


STIR FRY - VELVETED 


waren FULL SIZE INGREDIENTS 
PLATE # 


| arse | Crispy Garlic Sauce 
} 0.5002 | Mushroom - Shiitake Sliced 
| 200z | Tonkotsu Broth 


PORK - SHRIMP - CHICKEN 
PORTION OPTION 


INSTRUCTIONS 


Turn a wok onto medium until lightly smoking. Reduce the heat to a low. Place the 
Butter into the wok and allow to slowly melt without burning or foaming. 


Add the Crispy Garlic Sauce and Shiitake Mushrooms into the wok and Bao-Syang for 
3 - 5 Seconds. 


Pour the Tonkotsu Broth into the wok and increase the heat to Medium-High Heat. 


STEP 4 & STEP 5 SHOULD BE COMPLETED AT THE SAME TIME. 


eee EE re vee 


1 EACH 
PORTION 


1 

; 

G 
2 TB 


3 Eze | Green Onions - GPO 
3 | 10z | Togarashi Bean Sprouts 


Egg - Sunny Side Up 


Bakkudan Flavor Bomb 
{Spice Bomb) - Optional 


Place the Protein Selection onto a clean wok Spyder while retaining the fanned 
presentation. Place the Julienned Carrots next to the protein. Submerge the 


ingredients into the Broth. Allow the ingredients to simmer in the Broth for 15 - 20 
Seconds. 


Carrots - Julienned 


As the Broth is coming to a boil, place the Cooked Ramen Noodles into a wok strainer 
basket. Place the basket into the stock pot with boiling water and allow to cook for 
approx. 20 seconds. Remove the Basket from the stock pot and Tap the Basket against 


Noodles - Ramen Cooked 


the rails 5 - 7 times with a decent amount of force to purge out any excess water. 
Transfer the Noodled into the Ramen Bowl and mound in the center. 


Remove the wok Spyder from the wok and allow to drain for 2 - 3 seconds. Lay the 
wok Spyder onto the wok rails to reserve. Carefully pour the Tonkotsu Broth into the 
Ramen Bowl. Ensure that all the ingredients are removed from the wok. Remove the 
Wok Spyder from the rails and slide the protein and Carrots into the bowl into a 


fanned pattern. 


i uts, 
Place the Green Onions next to the Protein followed by the Togarashi Bean Spro 


j top of 
Place the prepared Sunny Side Up Egg onto the center of the how! resne PRSE 


the Noodles if this option was selected. 


idate the 
Once the bow! has been placed into the window, the expo must val 


temperature of the broth is between 175°F - 185°F. 


on the side. 


: i ve 
Place the Bakkudan Flavor Bomb into a Ramekin and ser 


VEGETARIAN LETTUCE WRAPS PF. CHANC'S 


200983 | ©P.F. Chang's | Rev.10.2020 
DRAHMA PLATES NATIONAL MENU PLATING 


TAKE OUT PLATING 
PAd PLATE 2 FAMILY PLATTER LARGE 2 COMP + 2 OZ CUP 


pAg 
M a OFANA 
A > " 
we 
f tari 
t 


TOTAL COOK TIME 


2-3 MINUTES 


COOKING METHOD 
STIR FRIED 


RT, FULL SIZE CATERIN 
PLATE # ING INGREDIENTS 


QUALITY CONTROL POINTS 


Vegetable mix should have a rich brown, glossy color profile with wok-hay. 
Rice Sticks should be long and bright white. 


Lettuce should be bright green and vibrant with no brown spots. The core must be completely 
removed 


INSTRUCTIONS 


Place the Fried Rice Sticks to one side of the Family Platter 


Rice Sticks - Fried and form into a pile. Rice stick must remain long with mini- 


mal breakage. 


Heat a wok onto high heat until lightly smoking. Necklace the wok 
oil around the wok in a circular motion. 


‘ K Add the Minced Garlic into the wok and Bao-Syang for 3—5 
1 1/2 tsp 2 tsp Garlic - Rehydrated Minced 
Seconds. 
Minced Vegetable Mix 
4 C soz | 320z | MincedVegetable mix _ | Add the Vegetable Lettuce Wrap Mix, Scallion Mix and 
1 


Mint - Rough Chopped 


Vegetarian Lettuce Wrap 


Chopped Mint into the Wok and Stir-Fry for 20-30 seconds or 


until hot throughout. 


1 0.10 OZ 0.40 OZ 


Add the Vegetarian Lettuce Wrap Sauce into the wok and 


— mee 2 FL OZ 8 FL OZ 


Stir-Fry for 15 - 20 seconds or until hot throughout and all the 
sauce has been absorbed into the mix. 


Sauce 


Necklace the Blended Sesame Oil around the wok and toss 
2 - 3 times to apply a light sheen to the mix. 


-— 1/2 tsp Blended Sesame Oil 


EXPO ONLY 


Using the Wok Ladle, scoop out the mix and pile high on top 
of the Bed of Fried Rice Sticks. Place the Dish into the win- 


dow for service. 


Place the Lime Wedge onto the plate near the Vegetarian 
arene 1 EACH 


Mix as shown. 


Place the Iceberg Lettuce Wedge onto the plate with the core 


2 1 EACH 4 EACH Lettuce - Iceberg Wedge 9 


ie i 


section facing up as shown. 


Mix the Special Sauce well before placing into the ramekin. 
panes 1FLOZ 


Place the Special Sauce into the ramekin and place onto the 


plate as shown, Place the Entrée Spoon in the middle. 


